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water, let it boil till it is diſſo 
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ry hot, then let it ſtand for a quarter of a 


and work it up again, and roll tor uſe; | 2 5 
25 Piäſte for a ſet Cuſtardl f.. 
Wet a pottſe of flower to a pretty moiſt paſſe, 
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| Take a TI of well dreſſed flower, and leave 
Be: part of it by for duſting, take a pound of butter, 
or very mtg lefs, and break one half of it in your 
as 5 our flower and butter very well be- 
VE 5 and, then wet it with a little water: 

Es 255 1 beat up the whites of two eggs in the wa- 
ter you wet your flower with, and work it up to a 
pretty moiſt paſte, quick and with a light hand; 
part of the remainder of your butter on half of the 

paſte you rolled out and duſt it over with flower, 
then lap the ther half of. your paſte over that 
which is ſpread with butter, then roll it out again . 
the ſame way with your rolling-pin, and ſpread on KF 
more of your butter, ſo do till your. butter is al! 

'* ſpread in; then lap the other half of your paſte r 
5 hat's 77 ſpread with butter, ar&roll-it out for what " 
. iſe you pleaſe. Another time when you are ma- 


_— 


ew , * P * of * a 5 _ 
— es ara ECT ant tame, 


Toad >2 5 


5 puff-paſte, you may put a couple of yolks and 

RAP whites in the middle of your flower, with as much 

Fi water as will moiſten your flower, and ſo work it 
# up and roll it out, and butter as before directed; 


agt another time you may make good puff-paſte 
 withoutany eggs, 0: that 19 55 Wen not be ths. | 
„ des op one RY TIN 


7 : Cold buner-paſte. 5 5 1 | 5 1 
. a 18 of Butter in a pound and; Aa half of. 1 


5 flower, and mix it well, then mix or whip the 
white of an egg with half a pint of water with i it, 
n mark with your hands, and roll for ws. 


Sugar paſte-royal. 


Sift two. ounces of fogar in a 1917 of ane = -: 
6 85 1 „ c „ then 8 Fi 


an 


#* A@ 


1 1 : 


wa dongle in | half a pound of ſweet butter, whip | 
two eggs in half a pint of cream, mix it with a 
e mould 1 it with * hands, and roll for e 


75 * * 


To make Puff-paſte for faking. 


Take four pounds of flower, be a little of it Fs 
for duſting, break little bits of butter in the reſt; _ 
Take eight eggs, beat them up to a ſtrong froth, 


wet your flower with your eggs and as much water 


* 


as it will require; make it a middling moiſt an 
mould it up and roll it out, in three or four times 
rolling out, ſpread in three pounds of butter, duſt 


it all over with . then _ it ups _ roll i it 
out for uſe. 3 
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T ake wo: 1 ar; PSs 1 _ iſt i in a 
quarter of a pound of fine loaf ſugar pounded and 
ſifted, and whites of twelve eggs, beat to a now 
and mix a little canary or cream in your doe 5 
and moiſten it to a pretty moiſt paſte, then roll in 


two pounds of butter at five or fix. ſpreadings; when | 


your butter is all in your laſt ſpreading, fold up 
the loaf of paſte :- this will be fit for the brims of. 
any rich puddings, or ys 2 of eine or — „ 


Take > ne of leder pry a. quantity . 
pound of fine ſifted ſugar, mix in it e 
mace and cinnamon: take three pounds or better of 
butter, break it in bits, and rub it between your 
hands in your flower: take ſix eggs, mix their 
Pelxks in the middle of your flower, whilk it up 
"_ A | twig to 2 ſtrong ny: with! a little cream 
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| Paſte-royal: for Falles. 5 15 


Take eight pounds of flower, 08 8 in three 


nds of butter, whip four or five whites of eggs 


in cold water; wet it moiſt, roll it out thin, 
- ſpread it all over with butter, and duſt it over with 
flower ; ſo do till you ſpread in four pounds of but- 
ter at three ſpreadings, or rollings; that is, ſix 
5 wa of butter to eight, | Ry of flower. 


—— 


T he royal Paſty; ; or, Steak-pye: 5 


Take necks and loyns of veal, or mutton ſeaſon- 
ed with pepper, ſalt and all-ſpice; cut ſome in ſlices, 
and mince it with as much beef ſuet, a few capers, 


an eſchalot minced, a few crumbs of bread; ſo work 


with an egg in long and round balls; your diſh be- 
ing ready with butter on the bottom, put in your 
meat with force-meat balls at top, a few capers, 
famphire, one anchovy all cut, ſo lid and bake. 
When it comes from the oven fill it with good gra- 
vy, cut off the lid, ſkim off the fat; cut your lid 


in quarters, and ſet round your pye the yolks of 


hard eggs; cut in halves the tender part to make 


the force-meat balls; vou may do without eggs it 


00 Pieale. | 
IT. 0 make A: Goole, or, 1 orkey Pye. 


poũnded cloves, and leave them ſo for a day and night 
. have time: if you make your pye in a patty 
pan, and with hot paſte, you put four pounds of 


er to twelve quarts of Lower, and put ae 
e | | Ce Wo nd Four. 


or r canary, mixed with it, work it all together to a 
: Mw moiſt "_ and roll for uſe. 


5; 


Sons wur gooſe and turkey, and ſeaſon them 5 
9 and ſalt, ſome grated nutmeg, a little © 
d 


. 


: your water ina clean pan or ſkillet, and let it be ready 
to boil before you put in your butter; let your bũt- 
ter boil clear, and ſkim off the froth that comes on 
it, then wet your flower to a pretty moiſt paſte, and 
work it pure and ſmooth, let it ſtand a while under 
a warm cloth, then work it up again pure and 
 fmooth, roll it out to the length and breadth» of 
your pan, then take your fowl and if there be any 
bones in them, leſs butter will ſerve in your pye ; 
if there be no bones in them your pye will keep the 
longer ſweet: to a couple of turkeys and a. gooſe 
in a, pye, you may ſpread a pound of butter 
over your meat before you lid it, and after it's 
baked you may run another pound of butter to-oyl, 
and run it into your pye while hot, and fo ſerve to 
table hot or cold as you like it. If you leave the 
bones in the fowl, put Tones” water in the Lag for 
Bravy, ſo bake. 


e Giblet Pye. : „ 
Clean your giblets, nad give to each. 5 8 


chop; cut your gizzards to your liking, ſeaſoenn 


them with pepper and ſalt, high or low as your 
palate reliſhes: you muſt have two ounces of ſalt 


to half an ounce of pepper: your pan or diſh being Y 
ready, put in your meat carefully, and ſome clean 8 


water to make gravy: if you make a ph =; 
the gooſe blood, put it in laſt, ſo lid, and bake; : 
when it comes from the oven, cut the lid in quar- 
ters and ſet it round your pye, fill it up with good 
gravy and the yolks of hard eggs cut in halves, 
garniſh the vacant places, and ſerve it " „ 


A Chicken ye. 5 : * 


- Break all the bones of your chickens, tall 
the 42 pepper, ſalt, e Srated, half a 


1 e 


dozen blades of mace, two pounds of butter; lay 


Hoſe, PE it two Hours. 
A Hare Pye. 


When you bade caſed your hare, cut it in pro- 
per pieces, and ſeaſon it with pepper, nutmeg, 
cloves and ſalt to your liking ; if you do not make 
your pye immediately, pour claret on it and let it 
lie ſo for a night; then make your pye as you 
think proper, either of puff-paſte or ſhort paſte in 
a diſh or pan; ſo put in your hare, and if the fleſh 
of two, they will take a pound of butter or more 
8 with them in your pye, end ſome Claret and 
2 ſo bake. 


8 Bitlia Pye. 


Cut your chickivti or pigeons in halves, or 
quarters, ſeaſon them with pepper, cloves, mace 
and nutmeg: your pye being ready with butter on 
the bottom, put in ſome of your meat, ſome whole 
: RY good force-meat balls, the marrow of three 
or four bones, take out the marrow as whole as 
you can, dip the marrow in the yolks of eggs, and 
* hy over ſome artichokes, they being well boiled 
cored and cut in quarters, put upon each quarter a 
piece of marrow, ſeaſon your marrow and arti- 
choke as you did your fowl, and put in the yolk 
of ſix or eight hard eggs, ſome green e 
cut and put in ſome ſweet herbs, an eſchalot or 
two, and ſtrew mace all over with ſweet butter, 
| 0 lid and bake; when it comes from the oven, cut 

khe lid in quarters and ſkim off the fat, then have a 
pint of good ſtrong gravy with a glaſs of claret, one 
| darch boiled and thickened with a 1 200 of an 


- "OE 


your mace upon the chickens, and your butter: over - 


* — 


„„ 1 
egg, put it into your pye, ſhake it eaſy and ſerve it 


A layer for a Bitilia Pye. 


Take half a pint of mutton. gravy, two ſpoon- 
fuls of oyſter liquor, half a pint of white-wine, ſet 

it on the fire to hoil, then put in the juice of two 
oranges and a good piece of butter, the yolks of 
two eggs well beat and put in it, or when it comes 
from the oven, you may do either ways. 


A Caltes head Re. 515 Bo. 
Take and cleave a calves head and take out the 
bones, boil the head, then take it up and leave it 
to cool, then cui the meat off the bones in pretty, 
big bits or ſlices ſeaſoned with a little-pepper and -- - 3 
falt, cloves, mace and nutmeg; your diſh being 
ready with butter on the bottom, put in your meat 
with ſome; good force-meat balls, lamb- ſtones and 
ſweet-breads, cut and fry them brown, put into 
your pye with your meat the bottoms of artichokes 
being well boiled, cored. and ſeaſoned as your meat, 
and the yolks of three hard eggs; ſo lay a goed piece 
Mm of marrow.:on the bottom of your diſh, on each a 
| good piece of artichoke, 4 few blades of whole | 
mace, ſome candied lemons and citron, a quarter 
of a pound of candied dates; ſo cover all with freſh- 
butter: an hour will bake it. When it comes from 
the oven, have ready to put into it a quarter of a 
pint of ſack, half a pint of good gravy, one onion, 
boil them together and thicken it with the yolks Ot 
three raw eggs, put it hot into your pye and ſerve. 


+ 
y * - 8 1 3 K ” a TIE - „ 4 % . £* Pant 
| A Chicken Pye ſweeet. 
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. | 1 12 1 
15 then take beaten cinnamon, grated nutmeg an. A 
little falt; ſeaſon your chickens with it and 

put them in your pye, put upon each chicken ſuc- 
cets of lemons, ſome preſerved barberries, half a 

pound of butter, the marrow of two good bones, 
two hours will bake it; a white-wine caudle muſt - 

be put in when it comes from the oven, the yolks 
ut hard eggs cut in halves and pot in your pe 


i 


An Artichoke Pye. 
Boil your artichokes as you do for eating, pull | 
P off the leaves from the bottoms, then take the meat 
from the leaves, and lay it in form of a bottom, 
ſeaſon them with cinnamon, nutmeg, beaten. 
ginger and ſugar; then butter the bottom of your 


| pre and lay your artichokes on them; ſome pre- 


rved cherries, barberries and gooſeberries, ſome Þ 


candid oranges and citron-peel cut thin, and ſome 
marrow; you muſt have the marrow of two large 


| bones to fix artichokes, a layer of butter, all over 


your pye, one pound of butter with the Marrow is. 
enough for this pye, ſo lid and bake for an hour: 
for your caudle, you muſt have half a pint of 

white-wine, and half a pint of ſack; make it boi}, 
put init a good piece of but ter, and the yolks of three 
raw eggs; when the pye is baked, put in the cau- 
dle, ſhake it eaſy and ſend it to table; ſeaſon your 
marrow with ſalt an hour before a uſe it. 


A Potatoe Pye... 
When they # are boiled and peeled, ſeaſon them 


with cinnamon, mace and nutmeg, ſtrew ſugar on: 
them, ſprinkle ſack and roſe-water over them, 
put them in your diſh with a little citron and 
orange-peel, a few pippins ſliced among them; 
between 9 7 layer” of PR and other N 

5 6 a 5 ; 7 9 


7 . | 
ents, put marrow, if you have none, put freth 


butter in when baked; cut your hd in quarters ang 
Put in 4 white-wine caudle. 6 1 


4 


As Potatoe; or, Skerrit Pye. ET 


Firſt boil your roots and take off the ſkin. a 
ſeaſon them with cinnamon, nutmeg and ſngar, 
not too ſweet, then butter the bottom of your pye 
and. lay your roots; put on them ſome preſerved 
cherries, grapes and barberries, the marrow of 
two large bones for three pounds of roots,: then 
| lay one pound of butter over it; an hour wilt bake 
it; you muſt make the ſame caudle for 4his pye as 
for the artichoke one, only ſqueezing the juice of a 
lemon! in the caudle before you 1 in 8 RYU. 


A Luraber Pye: © > EN Y 

Take lamb» or veal; * ured it f to every 
pound of meat put a pound of beef ſuer, ſhred it 
ſmall, a little thyme and winter ſavoury, ſweet mar- 
joram cut ſmall, a lemon-peel 3 you muſt have the 
_ exumbs of a penny loaf orated: to four pounds of 
meat: to ſeaſon it, you muſt-have two nutmegs, 
a little beaten cloves and mace,.a-little cinnamon, 

and ſalt to your Mking; make all ſavoury, mix 
them well together and have ſome juice of ſpinage 
to colour it green, then make it up into balis, 
put in ſome preſerved cherries, grapes and -barbere 
ries, ſuccetts of lettuce, candied: orange, lemon 

and citron- peel, ſome ſlices of lemon over chatx 
one hour and an half will bakecit: tor the caudle, 
you muſt have half a pint of ſack and. as much 
white- wine, quarter of a pint of virjuice, put them 
down to boil, then brew it with a quarzer of a 
| gonad 5 butter and the yolks of three ess. 12255 
| VC 


© © 


. 1 
. 55 An Oytter Pye. 


* ks a ge or half hundred * large 92 
ters, open them and fave their liquor, ſet ttbem 
down on the fire with their liquor and juſt coddle 
them; then ſtrain their liquor from them thro? a 
cloth or ſie ve, and wipe them one by one, for fear 

of ſhells or ſand: then have your diſh ready with 
a brim of puff paſte, put in ſome of your oyſters 
and ſtrew ſome pounded nutmeg, ſome pounded - 
white pepper on them and blades of mace and 
paieces of butter: ſo, fill your oyſters in lays 
wuitha little of ſpice and butter between every layer, 
dil all your oyſters are in, and put flices of cut le- 
mon, if you will, you may put a few yolks of 
boiled hard. eggs crumbled ſmall among them, a 
little white wine and a little of their own liquor o- 
ver them, ſe lid and bake, take ſome of the oyſ- 

ter liquor and ſome white-wine and boil them, 
when between hot and cold, beat it up with three 
or four yolks of eggs, and immer it a little over 
the fire until it looks ſmooth, put it in your pye; 


when from the oven ſhake W pye between your 
enn and AE 0 


—— — OR * A 


Y Pigeon Pye. 1 - 2þ 


Fill the bellies, of Pigeons full of butter and 
_ ſpice, ſeaſon them with pepper and ſalt to your 
king, and a little nutmeg and cloves, and if you 
pleaſe, you may put your force-meat balls and 


lards of bacon, over your Pigeons, or the JO. 
of hard ebe, ſo fill and bake. : 


| Marrow Paſtics. 


c | 
"Rell out t your paſte, as you would do for eel. 
Eo | e 


[1 


7 15 © 15 I 
_ paſty, and a lay. of. marrow. at che bottom, and a 
handful of curcants, with a little grated nutemeg 
and einnamon, and ſugar. to your liking, a couple 
of bits of candy'd orange, ſome ſlices of apples, ſo 


lay your marrow and other, ingredients inlays; fold 


up the leaf of paſte cloſe and cut it in the edge 
like cel paſty; you, may ae in a e Nane wiſe 
cuit if, e pleaſe... | 


To Fricaſly. Muſhrooms, 


F irſt ſtew RE, then pour away their Hae -— 
and furniſh them with butter and onion, ſhred 
ſmall, ſeaſon with pepper and ſalt, and make ſauce 
for them with eggs, beaten with the juice of oran- 
ges and ſome claret, and good gravy and nutmeg, 
ſhake them well, in the pan, then rub your diſh 
with an eſchalot and put in your feyondys: and. | 
4 garniſh with oranges, and lemon. | 5 


To make a white Fricaſſy of Muſhrooms. — 


Take your white muſhrooms, clean and waſh, a 
them, and put them. down into a clean ſauce- pan, 
with a piece of butter under them, and let them 
ſtew with no other liquor but what comes from 
themſelves, and ſhake ſome ſalt on them, and keep 
them cover'd, and when they boil and ſtew very 
well in their own liquor, with an onion cut in pie- 
ces among them, drain their liquor from them, 
then have a pint or more, of good gravy, accord- 
ing to the bigneſs of your fricaſſy, well reliſn'd 
with ſpice and ſome oyſter liquor, and an au 
chovy or too boiled in it, and a little white wine or 
a piece of a lemon ſqueez d in it, to your liking 
| Which ever you have, then you may put down your.” , 
muſhrooms, into your fauce-pan, gravy and rub. 
-& little butter in flower, and put to it, and ſtir it 
. BEST, 


pure bed SK then et your fricaſly 1 i» Amo 
done and well taſted to your liking, you may beat 
up two yoiks of eggs or more with ſome ſweet - 
cream as much as you think will thicken your fry- 
caſſy, and when pure and ſmooth and thick to your 
liking, then diſh and garniſh it with lemon and 
pickling, and you may put a few good plump oyſ- 
ters after being ſtiffened in their own * in 
= Foun fricaſſy if vou pleaſe. | 


A Fricalh, of Sheeps tongues. and ogſters | 


il half a, dozen of ſheeps tongues in water 
. falt 'till they are tender, then peel them, cut 
them into three pieces into middling thin ſlices, and 
put into a ſte w- pan with a quart of oyſters a little 
Ted or white wine, fome whole ſpices, as cloves,.. 
mace and nutmeg, either black or white pepper; 
which you pleaſe, and ſet them a ſtewing for ſome 
time, then put to them ſome butter and the yolks 
of three raw eggs well broken with fome cream, 

and ſhake them well together, diſh on ſippits, and. 
_ garniſh with raw parſley, barberries and oyſters, to 


ſerve up, you may garniſh THE diſh with cut lemon 
or Pitty mot 


To make a wow 7 


+ cons bite or any brown made diſh, take 
the hind quarters, and backs of your rabbits, and 
cut them in ſmall pieces, and likewiſe flay your 
chickens, and cut them, but do not uſe the ribs of 
either, then put them down into a boiling water, 
ſtiffen them a little but not to get a. boi], then 
pour the water thro' a cullander, then beat a CON. 
ple of yolks of eggs in a bowl; and get a quill. 

with the feathers on it, and rub your chickens or 
e eh the Wee and cuſt flower rea- 


* 


1 for bailing. take ſome butter and boil it up 


| E17.] - 


* 


brown, and ſkim it ſo after you may clean your 


chickens and rabbits, duſt flower over them and 


— 


fry them criſp and brown, have the toſs-pan on 
the ſtew-hole, and ſome lean beef, and duſt it o- 


ver with flower and a good piece of butter, and 


| ſtew very brown, put what quantity of warm wa⸗ 


ter you think fit, that will make good gravy for- r 
your fricaſſy: do your beef in your pan, and put 


in. a. bit of bacon ſtuck with cloves, and as much 


whole pepper mace and.an anchovy or two as wilt: | 
reliſh. it with ſome oyſters, and their liquor; when 
you think the gravy is ſavoury and ſtrong, takeit up Þ} 


and run it thro? a hair ſieve, then clean the frying- 


pan after frying the fricaſſy, and put a good piece 
of butter in a corner of it, and about a ſpoon-fulÞ 
of flower, and boll' it up fine and brown, but do 


not burn it; then take ſome of your gravy and 


mix it with that brown butter, and“ let it ſtand a 


while in your frying-pan, then pour all into your 


fricaſſy, ſo ſtew for a pretty time till it Rews and 
thickens, about your meat you may put mutſh-. 


rooms or any kind of picklings to ſtew with it, if 


you will you may put ſome claret to ſtew with it, 

then take and putin the diſh, garniſh with lemons _ 
and picklings, put fome morells and truffles in 
your fricaſfy if you have them to ſerve hot te 


, table, : 
Jꝙ0 bake an Ox check. 


Bone it, and take out the balls of the eyes, 


clean the mouth, ſoak it, wah out the blood, wipe Cw 


it with a dry cloth, ſeaſon it with ſalt, pepper and 


nutmeg ; put it in an earthen pan, with three oun- 


ces of large onions, mace and cloves, then put in 
half a pint of water and half a pint of claret, two 
ar three thin flices off bacon, and two or three 


<< þ 


N 


ww. 


ed mas, cover the pan with coarſe. paſte 
"ow * d bake it, When baked tender take it up out of 
ö 5 the pan, and ſerve on fry'd greens to table, run it 
over with drawn butter and ſome of ! its OWN. gravy, 
und, gala to table. | 


1. A made diſh. 


Cut he: a beef” ] in thin ſlices, "IE "ON 
tender, ſeaſon them with pepper, falt, all ſpice, 
dloyes, and mace, fry it brown with ſlices of ba- 
Kon, then duſt it over with flower, and put over them 
in your pan a pint of gravy with ſome claret or 
| white wine or water; ſhake all together, then duſt 
it with ſcalded ſpinage, lettuce and aſparagus, 
. with force- meats, lamb- ſtones and ſweet 
eads, cut thin and fryed brown; you may ſtew. 
ſome morells and truffles in your ſauce, and garniſh 
your diſh with puffs or cut lemon, 


OE 


VV Scotch collops. 


1 Cat a fillet of veal, in thin ſlices not too thin, 
| hack it a croſs on both ſides on your table with 
a a knife, ſeaſon with ſalt, nutmeg, pepper and cloves,, 
and fry them brown, and likewiſe fry flices of 
bacon brown, and ſome force-meat balls, fry 
brown, they muſt be made of the ſame veal, 
beef ſuet and ſome of the ſame piece, one or two 
anchovies chopped ſmall among them, break in the 
volk of an egg or two, and. work them together, 

in long and round balls, clean your pan, and put 
in one print of butter, and make it very hot, and 
1 ſtrew At gver with a little flower to thicken it 
brown, ei have a pint of good ſtrong gravy or 
in -mix it with your browning in the 
pan,Agueeze-in it part of a lemon, you may put 
an Me claret ſo. toſs all together in your pan. 
3 TY 05 collops . hot in . diſh WY Your ſauce 
=: over | 


! 
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over them, garnifh with 6 and wen . _ 
hot. You may have in your collops ſore palates,, 
boil'd tender and cut in proper bits, alſo-ſome ſweet» i 
| breads and ſome morells and truff 9 
garniſh your diſh with cut lemon, or you may 


chicken Jour. ſauce with yolks of $885 


| Oyſter loaves. 81 


| Take French ralls, cut a little hole e on the top 
as big as half a crown, then take out all the crumbs, 
but don't break the cruſt of the loaf, then.ſtew 
ſome oyſters in their own liquor, with a blade of 


mace, a little whole pepper, ſalt and nutmeg, and 


alittle white-wine; ſkim them very well, thicken 

them with apiece of butter rolled in flower, then 
fill the rolls with them and put on the piece a- 
gain that you cut off; then put your rolls in a 


mazarine diſh, melt butter, pour it into them, then : I 
ſet them into your oven, let it be AS; hot as if it 


were for an orange pudding. 


* * 


0 dreſs Pigeons a 1a braize.. e 45 


1 ake large pigeons, cole them well, lard * | 
with bacon well ſeaſon'd ; then make a pretty thick 


| farce and ſtuff their bodies, put them ina ftew r 


pan, and ſte them a la braize or between two fires 


as you do many other things, when you diſh them 


in order, clearing them well from the fat, then 
pour on them a ragou of veal-ſweet- breads, and 


- z 
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truffles, and ſerve then, up hot. 


: To o ſtew Pigeons in compoſt. 


75 


Truſs your pigeons Sk their legs in A 55 = | 
dies, parboil them, lard them with lardons, ſea». 


hot them: with ſalt erer (hive, and as: ſhred 


12 ſmall 


es in your ſauce, I 


1 


5 Final and ſweet Als; ſtew them beteten two 


fixes, in the mean time prepare a ragou of fowls 


livers, cock*s-combs, muſhrooms and truffles, © 


"toſs them up in a ſtew-pan, with a little. melted _ 


bacon moiſten'd with gravy, and ſimper'd over a 
gentle fire and ſkim it very well, when almoſt done 
thicken 1 it with a collis of veal aac ham, when the 

Pigeons are ſtew'd take and drain them, and put 
them in your ragou, let them ſimmer in it to give 
_.themareliſh; then diſh your -pigeons and pour 

your ragou over them: fer ve them hot for a firſt 


I courſe. 


al To keep green Peas all the year. 5 


Shell your peas, put down ſome water to boil, 


and a little ſalt in it; when it boils put down your 


peas and give them too or three warms or boils, 


then drain them in a cullander, ſpread a cloth oft 


a table, and ſpread your peas on it, and dry them 
very well in the cloth, then put them in dry bot- 
tles, filling them up to the necks, and pour over 
them ſome melted fat or ſuet, it being melted cork. 
them up cloſe ſo that no air gets in, and ſet it in a. 
cold place, when you want to uſe them, put them 
to a boiling pot of water, and then a good piece 


of freſh butter, a ſpoonfull of lugar, and” boil and: 


eat as uſual: 


Compott of Piven, 


CY 


| When picked and drawn; ſinge VOY lard the 


breaſt and back, half fry them in butter, and put 
them into ſtrong gravy, with cloves, mace and 
- onions, ſo keep the pan cloſe covered *till tender, 


then-put to your pigeons fweet-breads and'palates, __ N 
that have been boiled and cleaned the night Bett?: 


i ut the. crofs. way, then We ING well tals Se i 


3 
>. 
* 
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1 thicken it with the y s, = your | 
' Pigeons on your diſh and” your ken gravy o- | 


: ver e and garniſh with pitty * 
„ 70 roaſt a Pig, 


"Pk pig 3 ſealded and waſhed clean, and 
drawn, put a cruſt of bread into the belly of it, 
ſpit it and lay it down to the fire, take à clean 
rubber and rub it very well, baſte it with butter, 
when it is roaſted criſp, take chopp'd ſage, grated - | 
nutmeg and currans, a little grated bread boi“ 
in water and a little vinegar, aſs 


the brains, fome _ 


barberries and ſugar, give them a few heats over te 
fire and put in a good piece of butter, keeping them 


| ſtirring, then divide the body and Head of the pig, 
cut off the ears and lay them on the ſhoulders, make 
your ſauce of the gravy, the pudding in the ſauce- ” 
an, a good piece of butter, into winch ſqueeze R 
mon: ſerve it hot. OT bo: 


To roaſt Lobiters. 


Run a little bird's (| pit thro? the lobſter's belly, 
then tie them on faſt wich pack thread, when they 
crack they are done, lay a whole one in the middle 
of your diſh, and butter the reſt in their ſhells, _ 
pepper, lemon, and an anchovy diſſolv'd in white- 


wine, mix all _— and ſerve with lemon and 
e 


ing, and baſte e =. i a 1 them if} A 


Spe 1 e 205 may drudge with a kate el 


&- + 
ay. 


A 5 pet 
"0 $8 2 
< 3 
a 8 £3 + 
N . * + 4. 3 
F ©: . 33 
6 * 5 
= 8 F ** — 3 2 
A : © r 
5 : ” 
* o . 4 
4 * 


= e ˙ʃP—:?ẽ EPS 7) os n 
4 ; 


for eating. 


2 8 IO 
8 . 
3 I 
5 Fy ; * 
22 n 


k 1 * 8 $ 
4 * I * 
Y 8 D , 2 Y 1 
3 3 75 * 
n wee” ? | - 22 : 
* 3 
1 : 3 = : 


Pounded-ſpice, ſo baſte and drudge them ?till they 
are roaſted very well; take ſome gravy and the 
Juice of a Seville orange, a little ſugar and claret ard 
A bit of butter, all toſs'd up together: ſerve it up 


with your tongues garniſhed with ſliced lemon, you 


may roll your tongues over with the yolk of an egg 
before you put them to the fire, and your baſting 


and drudging will ſtick on the better. 1 


To butter Crabs. 44 


Take out the meat and clean it from ſkins, put 


jt into a ſauce-pan with a naggin of ſack or white- 
wine, an anchovy, a little nutmeg and crumbs of 


white bread, and ſet them on a gentle fire to boil 


flowly, you muſt beat up the. yolks of two eggs, 


thicken: them with it, ſtir all together with a little | 


Pepper, and put it into your ſhells, and ſerve it for 


a fide diſh. EN INE 
PI 8 keep. Artichokes all the year. 


Take them in June or July, let them be clever 


cloſe good ones, of a middling ſize, cut the ſtalks 


off pretty cloſe and parboil them in water ſmart 


with ſalt in it, take care not to boil them fit for eating, 
When you find them juſt parboiled take them up 

and let them be quite cold, tye them round about 
with pack- thread, before you boil them get vinegar 


and bran liquor boiled and ſtrained, put it to your 


vinegar, and put your artichokes into a well glazed 
crock or ſtone pot, and your vinegar and bran li- 
_ quor; over them, ſo as to cover them, then co- 


ver whited brown paper ot leather, keep them for 
uſe, hen you want to uſe. any of them boil as 
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To dreſs Pigs petty toes. 


"Lint your petty toes be well clean'd, divide cum 
into different parts and tye every two together, 
then let them lie in a ſtew- pan or pot with lards 
of bacon on the bottom of your pot; then a lay 
of potatoes and ſweet herbs, then a lay of petty 
toes and lards of bacon, do the ſame till you have 
laid in all your petty toes, put ſome ſpice and ſlices 
of bacon all over them, put a quart of white-wine 
to them, and a bay-leaf or two; then cover your pan 
very cloſe with the pot-lid that no air may get in; 
ſtew between two fires, the one under and the o- 
ther over, let not your fires be too briſk, that your 
petty toes may fle 


over "with the yolk of an egg, drudge with the. 
yolk of ſome giated bread, leave them on a ge 
iron to broil, you may ſerve them hot. 


To boil a Carp. 8 > f ; 


Salt and 55 it, ſave the blood in claret, then _ 
boiled in good reliſned liquor, an hour makes your 


1 w leifurely for four or five — 
hours; then take them out and let them cool, 


ſauce of the blood and claret, good ſtrong gravy _ - - 
three or four anchovies, a whole;onion, an eſchalot, ' 


put a little whole pepper, a blade of mace, and a 
nutmeg grated; let thoſe ſtew together, then melt 
butter, thicken it, let your carp be well drained, put 
it to the ſauce, and add ſome juice of a lemon. 


: Cutlets of mutton. 


Take a neck of mutton, cut it in fingle ribs, get | 
grated bread herbs and ſpice, mix them together, 
drudge your meat-with them, broil your bones on 
a gridiron 'till done; then take a breaſt of mut- 

40 ra r it, and _ it over with 9 of 1 
utter 
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| butter or the yolk of an egg, drudge with ſome | 


ſpice and broil it before the fire, when that is done, 


put the breaſt in the middle of the diſh, the broil- 


ed bones about it, garniſh with picklings, and have 
good ſtore of gravy about your meat... | a a ; 


WY 7 25 To tow Aa rump of beef. : 


- | Firſt break the haves flat with a rolling pin, (ſea- 
ſon it, the night before you uſe them with pepper, 


cloves, mace and nutmeg,) ſeaſon your bones as 
your beef, make holes in your beef, and ſtuff with 


beef ſuet, ſeaſon the holes before you ſtuff it, put 


it in with the right ſide down, and put it on the 


| fire with as much water as will cover it cloſe, let 
it ſtew two hours, then turn it, and put more ſea- 


|  ſoningtoit,if you think it wants it, and ſome onions 
or eſchalots, cover cloſe that no air may get in, let 
it ſtew till tender, in che mean time get your 


- fance ready; rf 


ſome of its broth} one an- 


chovy, a glaſs of claret, two or three ſpoon-fulls 
of capers, ſome. grated nutmeg, let them boik 


for a little While, then put to them ſix pounds of 
thick drawn butter, ſo diſh them hot and keep 
them on the coals, garniſh with toaſts cut like ſip- 
pets, roots or cauliflowers; inſtead of beef ſuet 


3 you may have bacon and ſtrong gravy, when no 
= roots are to be had, get ſweet breads and palates. 
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5 To haſh a Calves-head, 


DL 


- 


Take a calves head, clean it and take out the 
brains, waſh and ſhift in three or four waters migh«- 
9 clean, lap up in a clean cloth, and parbojl _ 
it, take one ſide and carrabonade it, rub it over 
= -with the yolk of an egg, and drudge it with grated 
white bread, pounded ſpice and parſley; then ſet 
© Ut betore the fire on a hanging - iron, to broil _—_ 3 
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and erifp, baſte i it as often as you pleaſe, drinkin; it 
again with the ingredients if it wants it, take the 
other ſide of the head, chip the meat of it, cut it 
in middling bits, and have a pint of good ſtrong gra- 
vy, but not brown, and have the toſs pan clean, and 
put down the gravy and haſh together, with a bit 
of bacon ſtuck with cloves, ſome oyſters and their 
liquor, ſome ſweet breads and palates that have been 
boiled and cleaned the night before, cut ſmalland put 
among it, the calves tongue blanch'd and cut in 
two or three pieces, it may be ſtewed with the 
calves head or elſe broiled; you may ſtew the oyſ- 
ters alittle in their own liquor before you mix with 
the haſh, ſtew all together and ſkim it clean, let it 
ſtew till the meat is tender, then take out the ba- 


con that was ſtuck with the cloves, and put in ſome 


Juice of a lemon, a little white-wine to your liking, 
you muſt have ſome force-meat balls, made of 


veal and beef ſuet minc'd very ſmall, ſeaſon to 


your liking with ſpice, break in an egg or two to 
moiſten as you. think it wants it, and as much gra- 
ted white bread as will ſerve it, mix them toge- 
ther with an anchovy or two ſtuck i in it, and work 
them up in long and round balls, dip them in the 
| yolk of eggs and fry them brown and criſp, like- 
_ wiſe fry ſlices of bacon brown and criſp, take the 
ſtew'd part of the head and try if it taſtes well; 
then take a pint of cream or leſs, two or three 
yolks of eggs, mix them with your haſh, with gra- 
vy in your pan, let no ſpoon near but keep to ſtir- 
ring between hands ſo as not to let it curdle till 
it thickens pure and ſmooth and white; take the 
fried part of the head, ſet it in the middle of your diſh, 
and pour your haſh about it, the fryed bacon and 
balls a top round it and the tongue fryed on each 


ſide of the head and the brains fryed, if you pleaſe ; 
a ſweet bread larded and roaſted and in quarters on 
185 N ſide of the head; on the wh. of all you may pu, 
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- muſhrooms in the haſh, garnift 
car ved lemon and ſerve it hot, you may have ſome 
truffles and morells in your haſh if you pleaſe. 
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the diſh, cut 


wy 70 155 ” 15 To make Sauſages. 
Take two pounds of lean veal, and mince it 


ſalt, cloves; mace and nutmeg, a few crumbs of 


| bread, ſo make it in ſmall round balls, or ſtuff 
them, which you pleaſe, and fry them, you may. 


+ 


make ſauſages of pork or mutton. 


To ſeaſon Ham. 


Ry Cut aleg of pork ham faſhion, fourteen pounds ; 


weight or more, ſix pounds of bay ſalt and of 
White, a quarter of a pound of brown ſugar, and 


a quarter of ſalt-petre ; boil thoſe ingredients in 
three pints of water, let it be quite cold, then put 
it to the pork, turning and rubbing it every day 


for fourteen days, then hang it in the ſmoak of 


furze or wood fires, not near the fire, but in a cool 
| place, you need not boil the pickle, but rubbing 
it with the ingredients it will do it very well. 


To make Mutton eat like Ham. 


Cut a hind quarter of mutton ham faſhion, 


then take three ounces of ſalt petreand pound it fine, 


mix a quarter of a pound of common ſalt with it, 
and rub it to your meat, let it lie ſo *till the next 


day; make a pickle of bay ſalt and half a pound of 


brown ſugar and fpring water to bear an egg, then 
put in your mutton for ten or twelve days, turn- 
ing and rubbing it every day; then take it out, 


dry it and rub a little freſh ſalt to it, hang it up in 
a chimney where wood is moſtly burned for three 


„„ 


ſmall with two pounds of beef ſuet, ſeaſon it with 
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wine and half water with the rind of a lemon. 


— 


weeks, or till it is dried properly, the beſt tie 


5 


for doing it is in cold weather. 
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Take a fat turkey cock of a year old, kill and 


hang it by the legs for two or three days; then 


bone it, take a nutmeg, the like quantity of mace, 


| beaten pepper, ſalt enough to ſeaſon it and cinna- 


mon; put all thoſe in the body of your turkey 
and a good piece of butter, boil it in half white- 


* 


To ſouſe Eels. 


Take a, quart of white-wine, half a pint of 


vinegar,- ſome lemon-peel, bay-leaves and what 


you had in your turkey, boil the reſt, when they 


boil put them in, when done enough take them 
up; when the ſlowings are both cold, put in the 
fiſh with a few ſlices of lemons; ſo keep them 


cloſe covered for uſe. 


— 
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To force a leg of Lamb, or Mutton. | 


Take a leg of mutton. and open it in the end next 
the loin, and cut off the firſt joint of the bone, 
take out all the meat without breaking the outſide 
ſkin; then take and mince it very. ſmall with its 
weight of beef ſuet, and ſeaſon it very well with 
pepper and falt, ſome grated. nutmeg and a few 


cloves. pounded; mix them all in your meat and 


break in an egg, work it with your hands, and if 


you pleaſe, ſome ſweet herbs. minced. ſmall; then 


mutton with the yolk of an egg, von may broila _ 


little ball of your meat on a fork before the fire 
know if it is ſeaſoned. to your likingz, then 
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pour meat into the ſkin, ſkewer it careful and cloſe; 
then it is fit for roaſting or boiling, which you 
_ _ pleaſe; if you roaſt it you may have four or five fine 
ſmall chickens boiled pure and white to ſet round 
your mutton in the diſh, with a ſet of any ſort of 
greens that were in ſeaſon between every chicken, 
And ſerve it up with claret and gravy ſauce, pick- 
ling and cut lemon round your diſn, and ſerve to 
table, or you may have a little drawn butter and 


wine for another ſauce, _ hs 
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A Ragou of Mufhrooms. - 


net 
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Take your large thick muſhrooms, clean and 
peel the inſide, put them in ſalt water to clean, 
take them out and put them in a ſtew pan, and let 
them ſtew in their own liquor; when ſtewed, pour 
away all the liquor to a little, put to them half a 
pint of ſtrong gravy, an onion quartered, ſome 
Tweet herbs, pepper and nutmeg, two or three 
anchovies; let all ſtew together for a quarter of 
an hour, put in a bit of butter rolled in flower, toſs 
all together and ſerve it hot, you may put wine to 
3Þ your taſte along with the gravy. % 
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A Ragou of a breaſt of Veal. 


© Roaſt it but half, take it off the ſpit and cut it 
in four pieces, put it in ſtrong gravy, a bunch of 
ſweet herbs and a little ſpice: ſerve it up when 
. garniſhed with picklings and lemons; likewiſe, 
you may make a ragou of mutton, but you muſt cut 
it in fingle ribs, take out the herbs before you ſerve 
it: you may put a little white-wine to your taſte 
in the gravy of either, or a lemon ſqueezed in 
our ragou, and ſome ſweet-breads parboiled ang 
cut in little pieces, ſtew along with it ſome oyſter __ 
- Jiquor, or half a dozen of good oyſters. 
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Take a neck of veal, cut it bone by bone; then 
beat it flat with the back of the cleaver, put 
ſome clarified butter in the frying pan, and fry your 
veal middling brown; then take a pound of bacon 
and fry it brown and criſp in your pan, put it on 

a plate, and keep it hot before the fire; for your 
ſauce, you muſt have ſome thick drawn butter, 
with ſome gravy, and the juice of an orange 
ſqueezed into it and ſtrew'd over the cutlets: gar- 
niſh with oranges and lemons. When you cut 
your veal in ribs, rub them over with the yolk of 
an egg, and drudge them with - grated. bread. 
before you put them to the fire. 


* 
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A Ragou of Palates and Cocks-combs. 


Take five or fix palates and waſh them very 
clean from ſlime and dirt, put them down in clean 
cold water, and boil them 'till fit for blanching; ſet 
them by ?till cold. Take three or four dozen of 

cocks-combs, and do them the ſame way. Take 
almoſt a quart of good gravy, well ſeaſoned with 
ſpice, and a bit- of bacon ſtuck. with eloves; if 
you will make brown ragous, cut the palates all in 
bits the length of your finger, lay them on your 
table flat and your cocks-combs with. them, beat 
up a couple yolks of eggs, dip a-feather in it, and 
rub them over with a little falt and nutmeg, dip 
them all over with flower on both ſides and fry 
them middling brown; when done, put them into 
your toſs-pan where your gravy is, put on your 
ſtew-pan. and ſtew them for a while. Take Four 
frying-pan and put in a bit of butter rolled in 
flower, and keep it conſtantly ftirring with a plate 
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ſpoon till it is as thick as cream and not burned; XZ 
then pour ſome of the gravy to it and ſtir it with a 
ſpoon till pure and ſmooth; then pour your brown= - 
ing out of your frying-pan into your toſs-pan, and 
let them ſtew together; then pour it into your 
diſh and garniſh with lemon and pitty patties; put 
wine to your tafte in your gravy with morels and 
truffles if you like. | SS OT 


9 5 A Ragou of Ducks. 


Form the breaſt bones of two ducks and fill them 
with force-meat balls made of mutton, highly ſea- 
ſoned with cloves, mace and pepper; fry a good 
many beef griſkins, ſqueeze all the gravy into a 
tew diſh, cover it cloſe on a ſlow fire *till they are 
very tender; then cut ſmall the yolks of ſix hard 
eggs, and put in half a pint of good wine and ſome 
nutmeg, give it one boil and ſerve it hot with a 
ſliced lemon, you may half roaſt your duck before 
you ſtew it for your ragou. 5 


A Ragou of Sweetbreads and Palates. 


Take ſome ſweet-breads and palates, or lambs | 
ſecrets any two of them you pleaſe; your palates 
muſt be boiled, cleaned and blanched, and after you - 1 
boil and blanch them, put them into cold water, 
drain and cut them in ſmall bits for a ragou ; if it 
be a brown ragou you muſt brown them a little in 
your pan and elean your pan; put in a piece of but- 
ter rolled in flower, keep it ſtirring till you ſee 
it come to a good ard thick browning ; then take 
a pint or quart of ſtrong. gravy, either more or 
leſs according to your quantity of ragon, and a little 
wine. Take all your meat and put it into your pan, 
keep it toſſing and ſtewing till it is well fla- 
voured and tender, you muſt put W a 
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111 
few morels and truffles with a lemon ſqueezed 
into it, ſtew and toſs all together, have your diſh 


ready garniſhed with lemon, 11 27255 in en 8 19 
en hat e % i | 


A Ragou of Pigeons. ; 


S 


1 you have. W e your pigeons, divide 
ſome of them into halves, ſeaſon them with ſalt, 
pepper, cloves and mace; dip them in the yolks of 
eggs beaten; then make a good ſtore of butter. 
hot in a frying pan, and brown it with a little flow- _ 
er; then put in your pigeons, and juſt brown 
them; then take them up and put them into a 
ſtew-pan, put to them as much gravy as will cover 
them; put in alſo, a faggot. of ſweet. herbs. and 
ſet. them a ſtewing; when almoſt done enough, 
take and cut the herbs, put in eſchalots, ſome oyſ- 
ters, anchovies, muſhrooms and picklings: when 


the 2 are ſtewed enough, diſn them, hav- 


ing ready ſome roaſted larks, or other ſmall birds, 


pieces of ſweet-breads dipped in the yolks of eggs 


and fried, ſo ſerve. hot; W with lemon and 


1 picklings. 


To. make Soop with Vermicelly. 


Make good broth of veal and fowl, to a quart 
put two ounces of vermicelly, a bit of bacon {tuck 
with cloves. Take a bit of butter as large as a big 
walnut, rub it in a ſpoonful of flower, and diſſolve 
it in a little broth to thicken your ſoop; boil a 
pullet to put in the middle of your diſh of ſoop, 
garniſh the brim with cut lemon, ſoak bread in 
your diſh with ſome of the ſame broth, take off the 
fat,. 80 Fw TRE in a diſh and ſerve it 


up. . 
| C2 TT mn 


cut alittle off the top and take out the pith, put 4 


TH? 


et eg, . 


Take wah the ſame you had for your gravy- : 
ſoop excepting the herbs. Take a handful' of 
ſweet herbs, as ſpinage, chervil and others, ſome 
turnips with flower duſted over them, fry them 
brown and put them into your ſoop with a bone in 
the middle of your diſh, along with the above 
mentioned herbs: you may have young lettuces and 
parboil them, pound them ſmooth in a mortar 
with ſome of the broth to moiſten them in the 
pounding; when they are pounded ſo as that you 
can ſqueeze a good deal of liquor from them, and 
that your ſoop be reliſhed to your taſte, mix your 
green juice among it, and give it a few ſimmers; 
then pour it in your diſh with toaſts, or you may 
have a Solling“ or a chicken i in the en of your 
ſoop. 


Peaſe-ſoop. 


To every quart of peaſe, have three or four 
quarts of water and boil them to maſh; then 
ſtrain and put your liquor down again, with a bit 
of butter rolled in flower, a bunch of ſweet herbs, | 
a pound of bacon, ſome pepper, all-ſpice, white: 
wine and ſperment. Take a few white loaves, 


in ſome oyſters ſtewed in their own liquor and 
ſome melted butter, grated bread and white-wine, 
put on the piece again and put your loaves in your 

diſh with boiled ſpinage at op, and . with 
it. 
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Make frong broth F veal and fowl erg, 
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ſweet · breads about your loaves and ſliced lemon. 


* *. 


_ Jas) ib 
being well boiled and ſkimmed. Take a pound of 


_ almonds, . blanch them in hot water and pound 


them very ſmooth in a mortar with ſome ſack or 
Toſe-water to keep them from oyling. Take the 


lean from the legs and breaſts of a pullet roaſted, 


and the yolks of four eggs boiled rear; beat them 
all in a mortar, viz, the eggs, the fleſh of the pul- 
let and blanched almonds, they muſt be boiled and 
ſtrained in your broth, ſome of the almonds muſt 


de boiled to the thickneſs of cream, and ſtrained 


through a hair ſieve, and the fleſh of the breaſts of 


a couple of roafted pullets more, and mince them; 


put them into a loaf, the crumbs being taken out, 

mix the meat and ſtrained almonds together, a 
piece of butter and ſpice in the loaf ;- then put your 

loaves in the oven and have your ſoop ready ſea- 
ſoned; freſh rolls cut in ſippets toaſted and ſteep= 
ed in a little of the clear broth: and put it in your 
diſh, put your loaves round your diſh with boiled 


Peeaſe-ſoop for faſting dass. 


Take a pottle of peaſe and put it down with ſix 


or ſeven quarts of water and a little bundle of ſweet 
herbs, let it boil. pure and ſmooth to the thick- 


neſs of ſoop, and boil ſome whole pepper in it; 


then take it up and ſtrain, it through A: hair ſieve; | 


then clean your pot and put it down again, get an 
onion ſtuck with cloves, two or three blades of 
mace and ſome nutmeg) grated; get another large 
onion, cut it in ſlices and put it down, get ſome 
you may, par boil it in. a little water, pour that away 
and drain itz then put it down in your ſoop with an 


anchovy or two and a little oyſter liquor, and a good 


Piece of butter; let all ſtem a good While together 


8 ll it taſtes, ſavoury and ſmooth z then vou may 
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| I. 34 3 | | 
brown a piece of butter in a frying pan, duſt Kn 5 
over with flower till it comes to the thickneſs of a 
kbick cream, that it looks pure and brown but not 
dburned; then put it down in your ſoop, and ſalt to 
Four liking, let ſtew all together *tAl ſavoury and 
ſmooth; then have toaſts in your difh with oyſters 
_ dipped in butter and fried brown and criſp, and 
ſet round the brim of your diſh or with a brim of 
Poor paſte, or you may have one oyſter loaf in the 
N e of your V 5 with the ee t it. 

An excellent bop, with or without celery. 


Put one leg of 15560 aan a pot, with as nth | 
ee as will cover it; then ſte it over a flow 
fire till the meat is tender and comes from the 
bones; then ſtrain and let it ſtand 'till cold. Take 
off the fat; then put it over a ſlow fire with whole 
pepper, cloves, mace and ſalt to your liking; then 
cut a roll in thin ſlices and put them to harden 
before the fire; then have a duck half roaſted, 
Naſh it on both ſides and ſtew it in your ſoop 'til! 
ready; then have the diſh you intend to pour it. 
in, put it in and ſend it to table: ſometimes you 
may thicken it with white bread or peaſe, cut 
celery and carrots or green peaſe maſhed and ſtrain- 
ed, or haf a pint of butter worked in a ſpoonful of 
flower; or fry griſkins browned and ſtewed i in it to 
WOW it en, and ſerve up. 


| Oyſter: ſauce. 


. Give your oyfiers a boil in their own liquor, and 
wipe them one by one after in a clean cloth, ſtrain 
the liquor through a hair ſieve; have ſome gravy 
made of necks of fowl, or any other thing ſeaſon- 
ed with an onion, fuck with cloves, ſome 5 
| mos: and: nm 1 when ſtrong and ſavoury, 
T 5 ſtrain 
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[ 35 ] 
ftrain it through a ſieve or cloth, mix as much oy- 
ſter liquor with it as you think fit; put a piece of 
butter down in your ſauce-pan, rub a bit of butter 
in ſome flower, and tir your fauce-pan as if you 
1 were drawing butter, till it looks ſmooth and 
j thick; and you may ſqueeze a lemon into it, or Aa 
ſpoonful of wine, which you pleaſe; then put 
* down your oyſters and give them a boi] or two to 
make them hot; then put two or three ſpoonfuls 

of cream laſt of all; ſtir your fauce-pan always 
one way, till ſmooth and white; then put it about 
your fowl, or in a bowl by itſelf; when you pleaſe 
you may beat up the yolk of an egg or two, as 
you will with the cream that you put in your 
auce, . 
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 Veniſon-ſauce. 


then put in butter, vinegar and ſome nutmeg, as 


roaſt neats-tongues, and the hind part of a hare _ 
enn | Pg — 


Another Veniſen-ſauce; 


Take ſome claret and water, a ſtick of einne- 
mon, and two or three blades of mace, according 
to the quantity you want, and a little grated 
white bread; let it ſtew a little while on a ffow 
fire with butter and ſugar ; mix it well and ſerve 
WO | 8 e 


Take half a pint of gravy, one anion luck with 
5 C 4 pe cloves, 


Boil bread and water *till it begins to thicketi; £3 


much claret as will colour it red: ſerve it hot to 
pour meat. This ſauce is proper for any roaſt ve- © 
niſon, a roaſt leg of veal, roaſt udders of beef, 


[ 361 LC. 
cloves,” a ſtick of cinnamon, one anchovy, alittle | | 
claret; let it boil a while, then thicken it with *] 
ſome burned butter, beat it well together and ſerve 


— 


Sauce for a green Gooſe. 1 


Take half a pint of ſorrel juice, half a pint of 
white-wine, a nutmeg quartered, a little white 
bread and a little ſugar; let all boil together a 


while; then put in ſome freſh butter that will 9 
make it look ſmooth and taſte well; then ſerve to 
table with the gooſe, or in a veſſel by itſelf; it 1 


mult not be too thick of bread. 4 


Sauce for Fiſh or Fleſh. | 


TLaake a pint of good ſtrong gravy, a pint of cla- 
ret, ſome whole pepper, nutmeg and mace, boil in 
it ſprigs of ſweet herbs, and ſalt to your taſte, two 
or three anchovies to your liking, and two or three 
eſchalots; boil them all together and ſtrain them 
off; it is fit for fiſh or fleſh; if you uſe it with 
*> © fiſh, have ſome oyſters and their liquor, and 
+. cockles mixed among them, and thicken it with 
good ſweet butter, mixed among them and ſerve it 
with your fiſh: if your fiſn be for faſting days, 
you may uſe water with your wine inſtead of gra- 
vy, if it be for roaſt meat you may uſe it without 
butter, if for boiled meat uſe butter with it. | 
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Sauce for boiled Chickens, or Lamb. 
. 5 5 | 
Take a pint of white-wine and half a pint of 
water, or better, a little whole pepper or mace, a 
piece of nutmeg and two or three flices of lemon ; 
let them ſtew together; then have ſome parſley and 
ſpinage boiled and chopped ſmall, ſtrain your 


eee 


white - wine water and 


* 1 
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ſpice; through a hat ſteve ; 


-put ſome freſh butter in it and ſtit it ſmooth toge- 

ther; pour it over your chicken or lamb, in your 
diſh, garniſhed with ſliced lemon, barberries and: 
ſcalded. gooſeberries, if they ate in ſeaſon. 


4 . 


pure and thick as if it was drawn 


(4 + Em, l Celery-ſauce. 120 
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Take your celery clean waſhed, cut it in bits: 
about an inch long, and boil it white and wellz 
have about half a, pint of ,gravy that will be boiled: 
white and ſavoury, and put your celery to it and 
ſtew it awhile in your gravy, ſtir your ſauce about 


1 


utter; you may 


rub a little bit of butter. in flower and diſſolve it in 
your ſauce; you may beat up the yolk of an egg: 
with three or four ſpoonfuls of cream mighty well, 
and put it to your celery.and ſauce; ſtir your ſauce- 
pan conſtantly on the fire till you ſee it ſimmer- 


and thicken, and look pure. white and ſmooth; 


if you will, you may put a little oyſter liquor and 
a little wine in it, juſt. to give it. a good flavour; 


_ grate alittle nutmeg in it, ſee if it taſtes well of: 
the ſpice, wine. and oyſter liquor; ſo put it. te: 


your boiled fowl, or whatever you deſign it for. 
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a Pig. 


a Take and bail. white: bread in a.little. water 3 
then put in ſome vinegar, butter and ſugar to ydur 
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- cur;ants,. fo ſerye... 
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| liking, ſome hard eggs minced ſmall, , ſome boiled 


% . ] Eo RB, 
Laake necks and gizzards of fow],. or- bits and 
bones of butchers meat; bail them in water, with; 
oy or eſchalots; ſalt to 
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your liking; ſo boil till ſtrong and taſtes well; 


then put to it claret in winter, and white-wine in 


Gooleberry-ſauce. a 


Take your gooſeberries and ſcald them; then 
grain the water from them, having ſome parſley 
boiled and chopped, and mix it in drawn butter and 
ſugar; put your gooſeberries and parſley in your 
3 5 mix it: this ſauce is good for a 
leg ot veal or lamb, you may uſe aſparagus to your 
lamb, — 2 l N Y) 


Green-ſauce. 


Take ſome green fpinage and ſorrel, pound 
"them in a mortar; then ſtrain into a clean ſauce- 
pan, and put it over the fire; put a little vinegar 
and the juice of a lemon, and ſugar to your liking ; 
bis ſauce is fit for a green gooſe, young ducks, or 

_ Toaſted chickens, or for a boiled leg of lamb; mix 
a little gravy boiled white, a piece of freſh butter 
to make your ſauce well and ſmooth. _ 


Sauce for a Cod's-head. 


Take a large freſh cod, gut it and tlean it, and 
let the better half of the body be along with the 
head: when the tail part is cut off, put down your 
pan with clean water and ſome vinegar in it, and 
make it taſte of ſalt very ſmart; When ready to 
boil, put down your fiſh and boil as common ; 
when boiled, drain it; you may have ſome ſoals 
fried and cut, whitings and flounders fried, ſome 
large oyſters dipped in butter and fried brown and 
criſp; then put your fiſh in your diſh, and all your 
fried fiſh in about it: make your ſauce of 3 
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1 95 
elaret or white - wine; put dowr a- pint or Half a 
pint of either with an onion ſtuck with cleves ;. 
ſome blades of mace; half a dozen of whole grains 
of pepper, and boil it a little while; then ſtrain 
from the onion and ſpice, and put in half a pint ' 
of good meat gravy ; if you pleaſe. a pound, ora 
pound and a: half of butter as your fiſh requires; 


draw it thick and ſmooth, you may have ſome oyiters 


and cockles to put in your ſauce ;- boil all together. 
ſmooth. and well, if it be not thick enough you- 


may beat up two or three yolks of eggs, and thick- 


en your ſauce with it, a ſpoonfull or two of cream 
and ſimmer it, and take care of its not curdling; 
when pure and ſmooth, pour it all àbout your fiſh: 
garniſh, with horſe-radiſh and cut lemon, you may 
do without cream if you pleaſe: you may put your 
ſauce in a butter boat. | Ot 


A A a : 


Solomon Gundy. 4 


Take the lean of ſome veal that has been roaſt 


ed or boiled; take none of the ſkin, nor any of: the 


fat, mince this very ſmall, you muſt have about 
two pints of it, then take a pickled herring and ſkin. 
it, mince the fleſh. of it or the fleſh of four an- 
chovies, cut a large onion and apples as the reſt, mix 


_ theſe together, laying them in little heaps, three 
on a plate, ſet ſome whole anchovies, curl'd or up- 
right in the middle; garniſh with lemon and pick»: 


lings: this is to be ſerv'd cold, with oil, vinegas 
and muſtard. >; | $i | Toe 


To jug a Hare. 


When you have cas'd your hare, turn the blood 
out of the body into the jug, cut your hare in pie- 


ces but don't waſh it, take a quarter of a pound 


of fat bacon, cut it in ſlices, then put to your blood: 


; L401 1 5 
near a pint of old ſtrong beer, put in an onion ſtuck 
with cloves and a bunch of ſweet herbs; then ſea- 
ſon your hare with pepper, ſalt, a little nutmeg and 
lemon peel; then put your hare in the jug, a lay of 
harre and a lay of bacon, then cover the jug cloſe tat 
nmno ſteam may get out, put the jug in a kettle of boil» 
ing water over the fire and let it ſtew three hours, | 
then ſtrain off the liquor, thicken it with burn'd 
butter, ſerve it hot and garniſh with flic'd lemon. 
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Cut your pork in ſquare pieces, the fore-quarter | 
will make four or five pieces, ſalt it well for two 4 
or three days; then make a pickle of claret and 

vinegar each of the ſame quantity, a little ſalt two 
ounces of ſalt petre, a quarter of a pound of brown 

_ ſugar, ſome cloves if you pleaſe, then boil the 

pickle and ſkim it as it boils, then put down your 
pork and boil it well, then take it up, and let 
your, pickle and pork be both cold; then put your 

- pork into your crock and pour your pickle over it, 
cover it for uſe, it will keep a year. | 
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1 98 To pickle Pork another way. 


Cut your fore- quarter of pork in ſmall pieces, 
after taking out all the coarſe bones, and take four 
vunces of ſalt petre, pound it fine and mix with 
as much bay and common ſalt as. will ſerve your 
pork, rub and ſearch it very well with your ſalt and 
falt petre; then fix it in your crock cloſe for ſix- 
teen or eighteen days till your falt runs to pickle; 
| then take up your pork and drain it well, three 
quarters of a pound of brown ſugar, with a pound _ 
or two of common falt and rub your pork very well 
with them, drain your pickle out of your crock. = 
and fix your pork in it, and ſtrew a handful of ſu-. 
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| | Boll your lobſters in ſalt and water till they 


* 


141 1 


gar and ſalt over it, put your pickle down to boi 
for half an hour, ſkimming it carefully till clear 
and clean, take it up and when cold pour it 


over your pork and cover it cloſe for uſe, and boil as 


2B uſual, water it a night before you boil it. 


- To. pickle. Salmen 


Cut your ſalmon in three or four pieces, being 


well cleaned and gutted, put down your pan, and as 
much liquor in it as will cover your ſalmon, with 


half white wine and half vinegar and ſome ſalt, let 
your liquor boil very well before you-put your ſal- 
mon into it; then put down your ſalmon and botl 


it very well but not too ſoft; then take it up, drain 


it, and let it ſtand 'till cold; then put down two 
quarts of vinegar, a good quantity of cloves, mace, - 
whole pepper, a bay leaf; let it boi] for half an hour, 


then let it ſtand ?till cold, then put your ſalmon into 


your pan or crock which you pleaſe, after rubbing | 


| ſome pepper to it, and ſtrewing ſpice between way: | 
1 


lay of ſalmon, *till your ſpice and ſalmon are a 

in; pour your liquor over your ſalmon, and if you 
renew it once a quarter it will keep a year. = + 
Pos pickle Lobſters. 
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flip out of the ſhells, take the tails out whole, 
make the pickle of half white- wine and Half water, 
put in whole mace, whole pepper, two bay leaves, 
muſhrooms, capers, cucumbers, with a branch of 
roſemary; then put down your pickle to boil, when 


it boils put down your lobſters and give them a bo 


or two, take them up and let them cool, let the pic- 
kle boil longer, when the lobſters and pickles are 


ver them for uſo. 


cold put them in long pots, pouring the liquot o- 
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Tim the roots of your freſh tongues and the 
thin laÞby ſkin that lies on each ſide of them, take 
to every dozen of tongues, four or five ounces of 

ſalt petre and pound it fine, take two or three 

pounds of bay ſalt and likewiſe pound it pretty 
mall, take half a ſtone or more of white Engliſh. 
falt, mix your ſalt · petre with two pounds or more 
of your white ſalt; then take your tongues and 
rub them very well with it firſt; then take your 
bay ſalt, the reſt of your white ſalt, rub your 
tongues very well with it, then have your crock. or 
aſk dry and clean, ſhake ſome ſalt on the bottom 
of it, and ee tongues down cloſe and firm, 

Make ſome Halt over them according as you ſalt 
them, and keep them cover'd for eight or ten 

days, till your ſalt runs all to pickle; then take 
them out of your pickle, let your tongues drain; 
then put your pickle into a clean pot or pan, 
let it boil, and ſkim it conſtantly as it boils for a. 
good while, if it begins to froſt a little on the top 
like ſalt, it ſhews the pickle is ſtrong enough, you 
may put about a quart or three pints of water in- 
to your pickle to boil for a little while, ſkim it 
clean, take it up and let it be quite cold; then take 
a pound of brown ſugar and a little more white ſalt 
and rub it to your tongues very well, if any of them 
feel ſoft, you muſt ſalt them very well, if they feel 
firm and hard you need put but a little ſalt over 

Four ſugar to rub to them, fix them in your crock 
again, pour your pickle over them for uſe when 
it's cold. | | 8 OPS a „„ 
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To pickle ripe Currans. ate. 
Boil ſalt and water well, let it bear an egg, when {| 


e ß 400. - 


7 F# 


a 25 


vg ; 
< 1 
| 
% 


—_—— a 


141 


| ur pickle i 1s grown cold, gather your Wache in 
Kaser put them into your crock and Un m—_ 
pickle o over them and ſtop cloſe for aſe; 


To pickle Pigeons. 85 


Bone your pigeons handſomely, betten Hang | 
with pepper, falt, mace and cloves; few them 
up in the back and tye the rump and neck, put 
them in a pipkin with a quart of water, half 2 
pint of white-wine, and half a pint of white-wine- 
vinegar, put in a bit of lemon-peel, a bunch of ſweet 
herbs, let your liquor boil, then put down your 
Pigeons, let them boil *till done, take them up and 
Kim your liquor, let the liquor: boil longer, when 
your pigeons and liquor are cold put your pigeons 
into your pan, and pour your Uquor over them, and 
oy for uſe. 8 


To pickle Purſlain. URS OS 


Take the largeſt purſlain talks you can cet, * 
make a pickle of ſalt and water, ſtrong enough to 
dear an egg; then put down your pickle to boil: 
when it boils put in your purſlam flalks, let them 
lie in your pan *till they are criſp enough to break, 
then take them up quick, put them on a table to 
cool, then put them into vinegar with Tome bay- 
leaves and Te for uſe. 0 


To pickle Cucurabers. Del 15 K 
Take the e ſmalleſt and rougheſt MEET ANDY 


p bers you can get, make a pickle of ſalt and water 


ſtrong enough to bear an egg, put them in it for 
four or five, fix or eight days, Which you pleaſe; 


then take them out of that pickle and put them 
9 into A clean pan, with * green cabbage leaves 
5 under 


3 


Ader * "IN take ſome ek, the dane that 
ſtttzhey were ric and ſome freſn water with ſome vi- 
negar, and mix them about with your cucumbers 
1 UW in the pan, cover them cloſe with freſh green cabs. 
bage leaves, to keep in the ſteam; then put them 
down on a pretty ſlow fire, let them heat lei- 
ſurely till they come to a good ſmart beat; then 
take off your pan and let them cool, do ſo often 
?till they are of a good green; then take them out of 
your pan. If they taſte any. way, braſſy, put them 
into a crock, clean your braſs pan, put/in ſome wa- 
ter and- make it taſte ſtrong of ſalt, let it be 
ſcalding hot, and pour it over your pickling into 
your crock, cover it cloſe for about half an hour, 
then taſte your pickles, if they taſte of braſs, 
take them up, and lay them to cool on a clean 
table or dreſſer; then put as much white - wine 
= © vinegar, as will cover them in your.. crack ; put 
a: | it down in a braſs pan, or bell metal ſkillet ; give 
F it one boil, ſkim off the ſcum that comes om it, let 
it cool, then take ſome whole white pepper, whole 
mace, whole white ginger ſliced and ſome cloves; 
between every lay of cucumbers, pour your vi- 
 1negar.over them, between hot and, cold, you.negd 
not boil your vinegar, cover them. cloſe with white 
leather, or three o four folds: _ whited, brown 
e for * Wo 179771 
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To green 'Cucy mbers.. 
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After your:picklings are mix'd, as before. direc- 
ted, pour your pickle alone into your braſs pan,, 
make it ſcalding hot; then put your raw cueum- 
bers into a clean crock, and pour Your ſcalding li- 
quor or pickle over them, cover them clole for 
half an hour, or till they are quite cold; then drain 
the pickle from them, and put your pickle down 
into 7 brals. pan again, make it ſcalding ok 4 
125 N then. 
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at” | = then pour it over. your picklings again, and let it 
i= ſtand till cold, do ſo as often as you pleaſe, till 


's they come to be a good green, finiſh as before di- 
rected, therefore, you need not put them on a fire 
if you do not chogſe it.. 


- Io pickle Barberries. 


Make a pickle of ſalt and water, ſtrong enough 

to bear an egg, boil it for a quarter of an hour, 

ſet it by till quite cold; then put your barberries 

in your crock, pour your pickle about them, for 
three or four days, then take your barberries out of 
that and put them in vinegar in a clean crock, and 

get a piece of flannel cut to the ſhape of the top 

of the crock, dip it in ſome mutton. ſuet render'd 

while hot; then ſpread it on a board *till the flan- 

nel is {tiff and cold, then lap it cloſe to your bar- 

| berries and vinegar, . cover your crock with paper 
or leather, you may likewiſe parboil a beet-root in 
ſalt and water along with your barberries in your 
crock, for it raiſes their colour. | ST 
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To pickle Samphire. 


Cut off the old ſtalks of your ſamphire, make a 
pickle of ſalt and water to bear an egg; put them 
in it for three or four days; then take them out 
of that pickle, and put them into a braſs-pan with 
freſh green cabbage leaves under them: take part 

of the pickle, they were in, part freſh water, and 
part vinegar 3 mix it about them in your braſs-pan 
and cover them cloſe' with freſh green cabbage 
leaves to keep in the ſteam; then put them down 

on a middling (low fire, and let them heat leiſurely 
till they come to a good ſmart heat, continue to 

do fo 'till they come to a good green: take them 
out of your pan, and if they taſte any way braſſy, 
but ſome water down on a clean pan or aus 
N 88 . ' 


. 


make it taſte very ſmart of ſalt, put your picklings 
into a crock, and pour your ſalt and water over 
them; being ſcalding hot, cover them cloſe for 
half an hour; then if they taſte ſweet, void of braſs, 
take them up and lay them to cool on a table: take 
as much white-wine vinegar as will cover them in 
your crock, give it one boil in a braſs ſkillet, and 
kim it clean and let it cool: take ſome whole pep- 
per, whole white ginger ſliced and ſome cloves, 
ſtrew them between every lay of ſamphire; then 
pour your vinegar over them, between hot and 
cold, cover them cloſe with leather, or three or | 
four folds of whited brown paper, you may green 
them another way, as the cucumbers are done. 


J0o pickle Kidney-beans. 


Take them young and green, the ſize you like 
- beſt; make a pickle of ſalt and water to hear an 
egg; put them in it for five or ſix days; then 
take them out of that pickle and put them into a 
braſs pan, with freſh green cabbage leaves under 
them; take part of the pickle they were in, part 
freſh water and part vinegar, mix them together, 
and pour them about your picklings in your pan, 
cover cloſe with freſh green cabbage leaves to kee 
in the ſteam; put them on the fire to heat leiſurely 
still they come to a good ſmart heat; then take 
them off and let them cool; put them on a- 
in *till they come to the fame heat, ſo continue 
*till they come to a good green: take them 
out of that pickle, if they taſte any way braſly; © 
put them in a clean crock, and put ſome falt and 
water in a clean pan; let it be very ſalt, and let it 
come to a good ſcald; then put it over your pick- 
lings in your crock, and let them lie for half an 
* Hour; if they taſte ſweet, void of braſs, take them 
up and lay them to cool on a clean table: take "4 
| | much 
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much white-wine vinegar as will cover them in 


whole mace, whole white ginger ſliced, whole 
white- pepper and ſome cloves, ſtrew them between 


them between hot and cold, and cover cloſe with 


Take che buttons and cut the ſtalks as uſual, 
waſh them clean and white with flannel and clean 


them ſtew a good while; let them taſte ſmart of 
1 Afalt and ſpices; then put a little vinegar to them, 


| themſelves to keep them in, you muſt get your 


ol alt, ſpices and eſchalots, then cover cloſe for 
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your crock, give it one boil in a braſs bell-metal- 
ſkillet, ſkim it clean and let it cool: take ſome 
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your kidney-beans; then pour your vinegar over 

leather, or whited brown paper as before directed, 

and keep for G fſeeCCCC 0... f 
1820 To pickle Muſhrooms ſavoury. 1 5 


water; when you have them all done, put them 
down in a clean ſauce-pan, or ſtew- pan, and ſhake 
a good deal of ſalt on them, and put whole cloves, - 
whole mace, whole white pepper cut in pieces, 


and a few eſchalots; put down all your ſpice Wim | 


your muſhrooms and cover them cloſe, and let 


to give them a reliſh of it; take them up and 
pour them in a clean bowl, ?till they are quite 
cold; if there ſhould not be liquor enough about 


muſhrooms that are ordinary, fit for a fricafly-and 
clean them; put them into a ſauce-pan with ſpi- 
ces; ſalt and eſchalots in them, and let them ſtew 
*till they ſwim in their own liquor, keep them cloſe . 
covered while ſtewing, *till they yield a good deal 
of their own liquor; then drain that liquor very 
well from them and ſet to cool, and when cold, 
pour it over your beſt muſhrooms: when you 
have liquor enough, and it taſtes well and ſavoury 
uſe . ET 
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leiſurely till they come to a ſimmering boil, as 
much as would do an egg rear. Take them up, 


A 


MJ 1 1 8 
| . To pickle Muſhroom. 
I.uaake the buttons dry gathered, waſh them 


with a clean piece of flannel and ſome. water; then 


put them into water and falt, and ſome milk, and 


put them into a clean braſs ſkillet on the fire to heat 


lay them on a'table with a rubber under them to 


ſoak the wet till they are cold; then put them in- 
to a crock with white-wine vinegar, ſome white- 
wine, ſome blades of mace, whole pepper and 
white ginger ; you may pour a ſpoonful of ſweet 


dil over them, and cover with leather as before di- 


Another way. 


Tour buttons being gathered on a dry day and 
waſhed with flannel and clean water, put them _ 
into water and let it taſte of ſalt; ſhift them three 


or four times a day in the ſame, to make them ſoak 


their raw juice out of them: if you will you may 


put a little cream of tartar in the water, it will 


ſoak their ill-coloured juice from them: ſcald them 
as above directed. Take them up, when cold, put 
them into vinegar and ſpice, and cover for ule. | -. 


1 pickle Beet- root, or red Cabbage. 155 
Cut off all the bad leaves of your red cabbage-: 


cut off the ſtalks cloſe to the cabbage, ſeoop out 
all the pith out of the ſtalk that is in the cabbage, 
your picklings likewiſe, your beet-roof, wan 
and clean it; put down a'braſs pan and clean Wa- 


ter in it; make it taſte ſmart of ſalt, when ſcalding 
hot, put down your cabbage or beet-root which 
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you have, parboil them and take care you do not 
make them too ſoft; they muſt be criſp to cringe | 
under your teeth; then take it up and let it cool, 
have two or three well coloured'leaves of the raw 
cabbage cut in long little pieces; put your cab- 
bage, beet- root, or both into your crock; put the 
raw cabbage or flices between your beet root, and 
ſome under and over it; then boil as much vinegar _ 
as you think will do; pour it boiling hot over 
the cabbage in your crock and cover cloſe, you may 
take out the raw flices in a day or Wo. 
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_ To pickle Oyſters. 


Take two hundred of oyſters, be careful in 
opening to preſerve their liquor in a pan with the __ 
oyſters; put them in a kettle and boil them a ; 

quarter of an hour, ſkimming them as they boilz 

then take them off. Take out the oyſters, wipe 

them one by one in a cloth, and ſtrain the liquor 
through a fine ſieve or cloth; when that is done, 

put in the oyſters again. Take out a pint of their 
liquor while hot, and put into it a quarter of an 
| ounce of cloves, a quarter of an ounce of mace, and Wi 
three quarters of an ounce of whole white pepper, [1 

ſet the oyſters and the remaining liquor on the fire, 

let them juſt boil; then pour your ſeaſoned liquor 

into your pan and ſtir it well together; then put in a 

ſpoonful of ſalt, and three quarters of a pint of white- 

wine; take them off and let them ſtand ?till 

cold ; put as many of the oyſters as you can in your 
„barrel or pot, and as much liquor as it will hold, 

| letting them ſettle : thus you may do a leſs or 

—— Þ iy greater quantity, if you do not boil the ſpice it 

.$ will do; don't boil the oyſters too much, or they 
will be ſticky and hard. 0 po 
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ſize, run a pin through them for fear the huſk is 


grown on them. Take them one by one and 
tie in vine leaves with ſtrong thread; put them 


down in your crock. with as much white-wine vi- 


negar as will cover them; keep them in that vine- 
gar till it ſoaks. the black and bitter out of them; 
don't forget the time your leaves begin to be ſcarce 
on the trees. Take the walnuts out of the leaves 
they were in; put them in freſh leaves tying 
them ſlightly with thread again, and drain away 
the vinegar out of the crock; put in a good 
deal of cloves, mace, whole pepper and nutmeg; 
groſs - brake either eſchalots or garlick in your 


-crock in lays, as you put your walnuts in be» 


tween each lay of walnuts, when. all your wal- 
nuts and ſpices are in, put ſome whole muſtard- 
ſeed along with them, and as much white-wine 


_ vinegar as will cover them, ſo cover cloſe far 
uſe. | 1 


To pickle Onions cloſe for uſe. 


Take round ſmall hard onions, peel off the out- 
ſide brown peel, take care you don't cut off the top 
or bottom, but the peel only, for it opens and ſpoils 
them; make a ftrong pickle of ſalt and water to 
bear an egg; put it to boil, when it boils, put 


down your onions, boil it a little to coddle them, 


but not too ſoft ; take them up and let them cool, 
pull off the next ſoft ſkin; -then take as much 
white- wine vinegar as will cover them in the crock, 


| boil and ſkim it: take it off and let it cool; then 


pour your onions into your crock, with mace, gin- 
+I 5 Fei 


e 


r 


ger, whole white pepper, gu * our vinegar 
| 2 * and cover for er, an _—_ "Y 


'To pickle Cauliflo MY | 


Take the cloſeſt and whiteſt caulinbwere you 
can get, cut them from the ſtalks the length of 
your finger; put them in a cloth and boil them in 
milk and water till tender. Take and ſet them 
by 'till cold, and make a pickle of white-wine vi- 
negar, a little whole white pepper, a bay-leaf, a 
nutmeg cut in quarters, and ſome cloves and mace 
boiled together; let it ſtand 'till cold, then put 
your cauliflowers in your crock, and pour your 
pickle over them; they will be fit to eat in three. 
days, ſo cover for uſe. | | 
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"ms 8 Elder- buds. 1 8 i” 


| "Take them young and green, wake a pickle of Jl 
ſalt and water to bear an egg, and put them into 'ÞM 
it; you may keep them al the year in the ſame/, 
and when you want to uſe any of them, put as 49 
many as you want over them in cold water, and 4 
as the water heats they will grown green, ſo take 
them up and ſerve, them 1 in vinegar. 11 


To ihe Ketchop. 


Take your freſh large muſhrooms that look red: 
a6 black on the inſide, cut off the ſticky ſtalks of 
them, put them into a clean crock and maſh then” 
ſmall, and ſtrew ſalt over them till they taſte ve- 
ry ſmart of it; leave it ſo all night, next morning 
be maſhing of them through a hair ſieve, till you 

ſee them all go to liquor; then meaſure your li- 
quor; if you have four quarts raw, put to it three 
e of an ounce of en, half an ounce of 

- | 8 mace, 
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L 52 1 
ounce of nütm meg, and ber and. 


nies; half un 


half an ounce of pepper; pound them all; put 


them into a muſlin bag; put your liquor into 
a an pan; put down your ſpice with it: make 
700 5 e taſte ſtrong of ſalt, and boil it away to 
bench erts and a pint, or thereabouts ; be ſure you 
„„ y well; ſtrain it through a clean cloth 
after 18 Bolle. and let it be cold; then bot- 
tle it ; take your ſpice out of the bag; make little 

s of muſlin, tor every bottle, put your ſpice 


into them, a bag in each bottle, it will Veep a year. 


To collar a Pig. 


lit your pig from the throat down to the belly 


of it, and bone it; you may cut off the head or 


leave it on, and bone it along with the body of it; 


when it is boned, put your pig in water to blanch 


it from the blood; : when it looks white and clean, 
take it out of the water and dry it from the water 
with a cloth, and ſhake ſalt on it pretty ſmart for a 
night and a day; then rub it dry with a cloth, and 


get it laid on the table, cut it down the middle of 


the back, to make it fit for two collars. Get a 
quarter of an ounce of mace, a quarter of an ounce 
of nutmeg, a quarter of an ounce of cloves, half 
an ounce of white pepper; grate your nutmeg, and 
pound your other ſpices, and mix them together : 
get ſome parſley and mince it fine, and a little freſh | 
ſage and thyme and cut ſmall; lay your ſides of 


the pig flat on the table, and duſt them all over 


with your ſpice, and the ſides you took the 


bones out: ſtrew your herbs all over that again, 
and begin at one end of it, roll it up cloſe as yo 
would à piece of cloth, the breadth and length 
of your collar, and pin it light about it; then take 
ſome huſwives tape, and tie it length and breadth, 


one halt of it, ſoz when both your collars are tied 


progeny} 
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make it taſte pretty ſmart; then give it a boil or 


two. Take it up and pour into a clean veſſel and 


let it be cold; then you may take the cloth 
and tape off your pig; collar and put them into 


your clean crock, and pour your ſauce liquor over 


them, ſo bring to table as you want, and put back 
again into your ſauce. 2 | DO 


| To collar Beef. 


To a good plate of beef, take four ounces of 
ſalt-petre and pound it fine, mix it with about a 
pound of Engliſh ſalt: after you bone and ſkin 
your plate of beef, ſtrew your ſalt and falt-petre 


under and over it, roli up your beef and put it in- 
to your tray or bowl for two days, with about a 


quart of clean water, put about a handful of ſalt : | 
into the water to make it taſte ſtrong of ſalt, and 
turn your collar every day for ſix or eight days, 


rubbing the pickle to it every day; then take it out 


and dry it very clean with a rubber; then get half _ 
an ounce of cloves and pound it fine, half an ounce 

of mace, half an ounce of nutmeg, . and almoſt an 
ounce of pepper, when pounded mix them all to- 
gether, lay your beef flat on the table, ſhape it 
well, take your ſpice and duſt it all over the ſige 
you took the bones out of, then have ſome ſaggy 


5 5 . 
properly, put ſome clean water down ia a pot on 
the fire, and make it taſte of ſalt pretty well; put 
down your .collars and let them boil about an 
hour or a little longer, which you will know by 
taking them up and ſcaring a ſcrap of the cloth 
on the collar, and taking a ſprig of a twig-whiſk, . 
and if it runs through eaſy it is done enough, if 
not, put it down and boil longer; when done, 
tighten the tape about them, while hot, and ſet b 
'till quite cold; then mix vinegar. in the liquor 
that you boil them, with ſome white-wine, to 
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voury, fine: and parſley. well dryed and rub'd 
| between your hands, duſt over with ſpice; then 
tub it up as light as you can, like a piece of 
cloth, and have a clean rubber and tye or pin 
it about it, length and breadth; take your huſ- 
wifes tape, roll it about it as tight, and as firm as 
you can in length and breadth; then wet as much 
ſhort meal dongh as will cover it all, and put it 


into an iron dripping-pan; put near a quart of wa- 
ter mix'd with claret about it, ſo bake and after 


being baked, retie it or it will never cut cloſe: - 


you may do rnd claret. 


Beef royal. 5 


Take a ove wind of beef] wh the bone out- 
of the middle, cloſe it round again; then take 
four ounces of ſalt petre, a pound or a pound 


and a half of white Engliſh ſalt, more or leſs ac- 


cording to the bigneſs of your round of beef: 
und it fine, rub it very well, under and over 


Jour beef, then fix it in your crock, and as the ſalt 


melts rub the liquor to it, every morning for ſeven 
or eight days; then take it out of your crock and 


put it upon a table, and have a quarter of an ounce 
of nutmeg, quarter of an ounce of mace, quarter 


of an ounce of cloves, and better than half an ounce | 
of pepper or more, according to the bigneſs of 
your round of beef, pound them and mix them all 


together; then rub them inſide and outſide of your 


round of beef, till you rub all on: ſkewer the fat 
end of your beef cloſe to the ſide of it, have as 
many yards of huſwifes thread or tape as will tye 


it round and acrofs like a cheeſe very firm, then 


fix it down in the crock that it is to be bak'd in; 
take a pound of beef ſuet, flatten it on the table 
with your rolling pin, ſhake a little ſalt and ſpice ' 


a were put © on the beef, and ſhake it all over : 


your 
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: your beef; then pour a quart of claret about them 
in your crock, and cover it over with ſhort meal. 


dough, then put it in your oven, and let it bake for 
five or ſix hours when it is baked and tender done, 


let it lie in the crock 'till it is lukewarm, then 


take it out of your crock by the tape, and put it 


on your diſh; then take off the tape all to two or 


three yards round the middle of it; then ty. 
that tight about it and let it ſtand till it's quite cold 
then put it on a clean diſh, and cover with a clean 
cloth, and bring it to table as you want it. 


To make Fritters. 


Take milk hot from the cow, turn it with ſack; 
take out the curds, put it into the baſon with ſix 


or eight eggs according to the quantity you make; 


beat it up with a twig whiſk very well, put in as 
much flower as will make it a good batter, ſeaſon 
it with ſugar to your liking, with ſome mace and 
nutmeg grated, two ſpoonfuls of barm in it, the 
juice of an orange or lemon, mix all together and 
fry in render'd lard. 75 | 


 Apple-fritters. e 
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Take the yolks of ſix eggs and the whites of _ | 
three, beat them up together, put to them apint 
of cream or milk, four or five ſpoonfuls of flows" 


er well blended a glaſs of brandy, half a nut- : 


meg grated and ſalt ; mix'd all together very well: 


your batter muſt be pretty thick: then lice ſome 


apples in rounds, dip them in your batter and fry 
them in good lard with a quick ſirffe. 
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15 ro make Pancakes, e 
Tale two quarts of cream or milk, but cream is 


the the beſt, yolks of ſixteen eggs with eight whites, 
beat them well together, and mix them with your 


milk, blend in as much flower, as will make it a 


good light batter, grate in ſome nutmeg and ſome 
ſack or brandy; ſeaſon with ſugar te your liking, 


ſo mix and beat up all ee 110 17 8 


think A 5 


| Beef Alamode. | 


Take a Netty flat round of beef; take out 
"the bone that is in the middle of it, And take off 
the coarſe out · ſide ſkin, have either a quart or 


three pints of good gravy, made of ſome other meat, 


and put it down in your pot or kettle which you have, 
tie ſtrong thread or tape to keep it in ſhape, flat- 
ten it with a rolling pin or cleaver as flat as you 
can, lard it thoroughly with lardens of bacon as thick 
as your fingers, and as long as your meat and as 
thick; ſeaſon it pretty well with ſalt, grated nut- 


meg, pepper, cloves, mace and a little bundle of 


ſweet herbs, two or three eſchalots, a bay leaf or 
two; then put down your beef alamode, cover it 
cloſe and ſtew leiſurely; when you think it is 
ſtew'd tender enough, take out the herbs, and put 
down a pint of claret, and let it ſtew a little longer 
*till it thickens, and taſtes well, and is as ſtrong as 
you would have it; take it out of the pot and tight- 
en it with ſome more tape round it until it is quite 
cold; ſkim your liquor very clean from fat, and- 
when quite cold if you have a mind to keep your 
beef for any time, keep it in your liquor and uſe 
hot or cold as you like. os 

To 


8 1 6 


tick. 


8 
1 pot Herrings. 


7 Cut the looſe gills, fins and tails off half an hun- 


dred of herrings ; if they are freſh herrings, after 


being waſh'd and dry'd, ſeaſon with ſalt very well, 


take ſome pepper, cloves, mace and nutmeg grated 
and mix them together with ſome ſalt, ſeaſon them 


very well within and without; then lay them in 
lays in your crock, ſhaking ſome ſpice and horle- 


radiſh ſcrap'd between every lay, and if you pleaſe 


fome bay leaves; and continue to do fo, till you 
fill your crock, mix a pint of vinegar, and a pint of 
ale or white-wine together, pour it upon your her- 

rings, and cover cloſe with ſhort meal dough, and 


bake with houſhold bread. | 
PF 
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have as much butter as hare's fleſh, if you pleaſe you 5 


may have half bacon, and half butter; pound them 


in a mortar ' till you cannot perceive the one from 
the other; then ſeaſon it with pepper, ſalt, cloves, 
mace and nutmeg; if you pleaſe you may pound 


it: then put it into a pot and cover it cloſe 


and bake it in a gentle oven, one half hour; when 
cold, cover it with melted butter half an inen 


To pot Pigeom or Snipes. 


n 0 
8 


Pick your pigeons or ſnipes, wipe them but 
don't waſh them; ſeaſon with ſalt and pepper, 


_ rolled up in butter for ſeaſoning; put it in their 
| bellies: a pound of butter to fix pigeons z drudge - 
them with flower, and put them into the pots, 
with their breaſts downwards, and tie them down 


cloſe, ſet them in your oven and bake. them: When 
done take them out of your pots, and drain them, 


D 3 


Take a hare and boil it with ſome alt pete ß 
then take all the fleſh from the bones, cut it ſmall, 


then lay them again in your pots with their breaſts 
upwards, and pour over them clarify*d butter, “e 


ſet them. on cool plate, if ſnipes don't; r 
their heads, but let their bills bang over the pots. 


FFC DOD 2 
Take a hunch either of young heifer, - or 
young bullock beef; take off all the fat, and ſkins {| 
delonging to it; any veins or ſinews that are on | 
it, cut it along the grain of the beef, in middling 
lices: when it's all cut lay it flat on a table; take 
three or four ounces of ſalt petre, according to uuf 
| hunch, and pound it fine; take half or leſs of white 
fat, and mix with your falt petre, ſtrew a fitile 
of the mix'd ſalt over your beef; and turn them _.. 
on the table and drudge it all over; then take and. 
flix them on each other, in a brown glazed crock, . 
for ſeven or eight days; then cover it with ſhort __ 


meal doutth; and bake with houſhold bread: wen 
baked, take it out of your crock, let it drain a lit: 
tile on the table from your gravy ; then take it all Þ} 
_ #fonder bit, by bit; or any little bit or finews that 
may remain among it; then take and cut it, mince. 
it as fine as poſſible, weigh your beef, and to eve- 
ty pound of beef, put almoſt a pound of butter: 
you muſt run your butter to oil, ſkimming off the 
White froth that comes on it: take ſome cloves, 
=; * mace and nutmeg ; pound them fine and ſome 
$1 pepper ground finez mix them-acccording to the þ 
quantity of meat yon have; ſeaſon it to your ſik- 
ing, alt it to.yout liking; then pour your cler 
butter to it, and work it up ſmooth with your 
bands; when cold put it into your pot, preſs it down 
cloſe and put it into an oven, not too hot for . 
' quaiter of an Hour; then take them out, when. 
Sold, ram 9 them, half an inen! 
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Cut your tongues clean fro aſon 

.  - themwith ſalt, and ſalt petre, let them ſtand ſeven 
days; then boil them in pump water: when the 

' ſkim comes off, take them up, ſeaſon with pepper, 
| cloves and mace; put them into a pot, cloſe cover» 

ed with butter, let them becovered with ſhort meal 

. - dough, put them into your oven, ali let them ſtand 

ads long as a batch of bread; then lake them out 

and drain the butter from them, and draw freſh 

3 poets oil, and cover your meat with it, and keep 


fine, and mix it in two pounds of fine flower, and 
2n ounce of caraway ſeeds rubbed, ſifted au 
'- mixed in the flower, a pound of butter brot i. 


your hands: then moiſten it with as much water l 
as will make it a good paſte, roll it out into ſmall } 
little cakes, put them upon papers that will be 
grazed a little with butter: put them into an oven- - } 
after houſhold bread is drawn out, for a little heat. 
ne GE Re nr 


crock or bowl, ſweeten to your taſte, put in four 
or five ſpoonſuls of ſack, fome orange flower water, 
and the white of an egg or two, ſtir it well wih 


m the roots; feaſon 


The Shrewſbury Cake. 


Take a pound of powder ſugar, pound af ſiſt it 


bits, rub your flower and butter very well between | 
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a ſpoon, and if it taſtes well of the fack, ſugar, 


and orange flower water, whiſk it up with" atwig 
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with a ſpoon, and put it into a hair ſieve, ſo do till 


you whiſk up all; if any liquor be in the froth, it 
Will drain through the ſieve; then have your glaſ- 
les ready with a bit of loaf ſugar on the bottom of 
each glaſs; then fill your glaſſes an inch high: 
ſome with claret, others with white-wine, ſack or 
mountain: then take your whips that are in your 
hve, and put them with a ſpoon over your wine, 


Four glaſſes till you fill them, ſb uſe. : 


* 


Light Cakes; or, Quakers Ratifia. 


To a pound cake, take twelve yolks and five 
whites, beat them very well in a clean crock or 


bow], beat them with a twig about half an hour. = 
Take one pound of white powder ſugar, ſift it 
5 Hne, and dry it before the fire; likewiſe dry three 


quarters of a pound of flower: when your eggs are 
beat enough, put in your ſugar, and beat it for 
half an hour; then heat almoſt a naggin of roſe- 


water. and two penny-worth of ſaffron, dry your 
_ fafiron, and rub it to powder, warm your roſe . 


water, and diſſolve your ſaffron in it: when your 


| ſugar and eggs are well beat, pour in your roſe- 
Water and ſaffron, and beat it longer: if you pleaſe 
Jon may put in two ounces of bitter almonds, 


dlanched and pounded fine and ſmooth, with ſome 
whites of eggs, or roſe-water: then mix them in 
your batter, and beat all ſmooth together, put 


your flower in your batter, don't beat it up after 


you put it in, {tir it round with the end of your 
rolling pin ' till the flower is mixed: then have the 


cake: pan ready buttered and papered, pour in your 


cake, and put it into your oven, not too hot; bake 


9 


monds. 


ijt an hour and a quarter, you may do without al- 
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Clean and bone your ſalmon, ſeaſon it with ſalt, 
pepper, cloves, mace and bay leaves, put it-in an 
_ earthen pot, with as much melted butter as will 

cover it, bake it with white ſmall bread ; when 
baked, take it out of/the pot and put it in another 
pot: then you muſt clarify more butter, pour it 
over and keep for uff 8 


3 


Currant-wine. 


Make a decoction of mead, and put to it as 
much juice of currants, as will give it a good % 
lour, give it two boils,, when cold barm it; when 
it works two days, then caſk it two months, bot- : 
tile it, and in each bottle, put two ounces of loaf. 


* 


ſugar to a quart. 


* 


„„ Nb 8 6a, 

| Boil fourteen quarts of ſtrong wort, ſeven quarts 
of the juice of elderberries, ſeven quarts of honey, 
one ounce of whole mace, nutmeg, cloves, and a 
little ginger z' let them boil an hour: take it off 
the fire and let it cool, put barm to it, and when. 
done working, turn it into a rundlet ſtopped cloſe, 
and let it ſtand two months: then draw it into 
bottles, and lay them in a cool place. © © 
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Take à parcel of blackberries, break them to 
pieces, and preſs them: to every quart of juice, 
add three quarts of water, and put them in a pan 
Ido boil well; ſkim; it, put aquart of honey to eve- 
ey gallon of juice, and half an ounce of cloves, let 
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ſmosch and well, and put it in your patties, with 
ada leaf of puff-paſte under them, and ſo bake; you 
may uſe almonds inſtead of currants if you pleaſe. _ 
Almond Cheeſe-cakes. 
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Tacke twelve eggs, boll five or ſix of them hard, 
und pound the volks very ſmooth in a mortar: 
mix the other five or fix raw yolks with them. 
Take half a pound of almonds and K 1 


I 
6 
Ca 
18 


8 


N "hoe water ; 3 a into cold water to 


* 63 1 3 8 


vhite; then drain and pound them very ſmooth 1 in 


a2 mortar; with a little roſe- water or ſack, to keep 
them from going to oil, and mix them with your: 


eggs. Take half a pound of. powder- ſugar ſifted, 4 


and mix it with your-almonds in your mortar, and 
2 couple of ounces of Naples biſcuit grated; and 
mixed with it. Tak 

diſſolve it to ol; ſkim off the froth that: comes on 
it very clean: when middling cold, mix it in y 


FF mortar with the reſt of your ingredients with a2 
© AFfpoon, and beat very well together for a time, 
and when the batter is cold and thick, paſte your | 
© © pe: and fill in your batter, and bake for uſe; or 


at your dane a ah — all 00-0 * 
; 1 in i „ 5 
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ae ther a 3 or a 3 Le | 


a pound of good butter, and 


5 ter of flower, which you pleaſe, and a pound of | 1 
| Ppowderor loaf ſugar pounded and fifted; either aan 


ounce, or an ounce —_ half. of ſeeds, "ak thera. : 1 


very well. between your hands, and ſift the duſt or 
1 dirt off them through a ſive; mix your flower, ſu—- 
1 Lf and ſeed together, and ſet them before the fire 
ill pure and dry: then fet them to cook. Take a 
pound of butter, and put it into a clean bowl, ar 
IE and beat it to à cream: take nine eggs beat 


3 yolks by themfelves ſmooth and well,, with a 


ſpoon; and the whites in another veſſel, and beat 


= them with a. twig to a ſtrong froth: then mix 
S your yolks of eggs with your butter, and. beat 


them up together. Take a handful of flower ank 

mix them in your batter, and. a ſpoonful of froth 3. 
beat it very well: then Put in more ingredients. 

| and beat very well, ſo do ti alt i is mixed: put in. 
| 0 8 of brandy aun, of 


* ** 


NE a 


ack: if 1 you a ven may put in a cou Je U 0. 
Ouſices of almonds blanched and pounded: ſo mix 
and beat all together. Have either your tin pan, 
or hoop buttered and papered, ready to put in your 
batter, your oven hot, but not too hot: put in 
your cake and cover the top of it with paper, and 
bake it neat three hours. If you make a large 
cake, it is only doubling your ingredients; ſome- 
times put __ 15 ee A ox or citron in the 
os TE 15 * . 
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A Wenden, 
Take ſrde indy of. very fine flower, two 


mix it in your flower, ſet it before the fire, till 
pure and dry: then ſet it by till cool. Take two 
pounds of good butter, beat it up to a cream in 
your bow! or crock. Take eighteen eggs, beat the 
yolks by themſelves: then mix your yolks in your 


ful of flower, and mix it in your butter, a ſpoon- 
ful of the froth of the eggs and beat e r 
then ut in another handful of flower, and a | 
ful of froth and beat together, ſo do till all is 10 
then put in three or four ſpoonfuls of brandy in 
your batter, and a ſpoonful or two of fack. T 051 
almoſt two pounds of currants well waſhed, _ 
and rubbed in a clean cloth the night before yo 
make your cake if — can, and have three 1 
ſpoonfuls of right ſweet barm, that is well ſettled 
and mix it in your cake; beat up all together, with 
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Aliced and mixed in your batter: then mix your 


butter, and beat them together: then take a hand- 


two or three ounces of al monds either pounded or 


currants in your butter laſt of all. Take fix or ſe- 
ven ounces of candied orange, citron or lemon, 
cut it all in thin ſlices, and as you are pouring 
your batter into your hoop or pan, which 55 you 
ve, 


ound of good loaf ſugar, Pound it and ſift it fine, 
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+ have, ſtew the ſweet-meats in lays into your bat- 
ter till all is in, and keep ſome batter laſt of all to 
cover your ſweet-meats : be ſure to have your pan 
well buttered and papered before you put in your _ 
cake; let your oven be ready heated, but not too 
hot, and put in your cake: bake it three hours r 
better; you may likewiſe mix a little mace, cinna- 
mon and nutmeg pounded in your batter or flower 
jf you pleaſe, or you need not uſe any ſpice; if 
you froſt this, take a pound of double refined fu- 
gar pounded and ſifted through a fine ſilk ſieve. 
Take two or three whites of eggs, beat them up 
in a delft bowl to a froth z mix your ſugar. in it by 
degrees; beat it continually till all your ſugar is 
in; if it ſhould be too dry or too thick add more 
whites to it: beat it very well, you muſt not make 
it too thin, but pure and ſmooth and thick: when 
FR your cake comes out of the oven, you mult let it 
. (orig little before you put on the froſting ; then lay 
your froſting on ſmooth with a knife on top and 
ſides ?till all is on; then ſet in your oven till your 
froſting is a little hard, ſo keep for uſe. ©- + 
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Take a pound of almonds, blanch and pound 
them in a mortar, with whites of eggs to keep 
them from oiling. Take a pound of powder ſu- 
gar ſifted fine, mix it in your mortar with your 
almonds very well: take them out, cut them in 
ſmall pieces and lay them on breads; put them in- 
to an oven after houſnhold bread is drawn out. 


2 WH 0 4 Cuſtard.” * 
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Boil two quarts of new milk, with a ſtick of 
cinnamon and a ſliced nutmeg : then take it off and 


let it cool, till it is milk warm: then take fourteen 


na 
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milk that has been boiled; beat them up very well 
together, with a twig or with a ſpoon, with a 
ſpoonful or two of ſack; the ſame of orange flow- 
er or roſe water which you have: ſweeten to your 
liking, with White ſugar, ſo bake either in a raiſ- 
| ed cuſtard or in a pan in delft or china cups which. 
= pleaſe, 2 may mix ſome almonds planch'd, 


e 200M pc cuſtard, if you ple 0 


Naples Biſcuits, 


Take 2 1 and three quarters of "SA; 
and a half of powder ſugar, ten eggs, cc 
' poonfuls of orange flower water, an ounce of cara- 
way ſeeds: clean your ſeeds, mix them in your flow- 
er, lay your flower to dry; when dry lay it to cool: 
then pound and ſift your ſugar very fine; beat up 


beer in it, and beat chem up very well, mix all to- 
_ gether: let them bake an hour. Fake ſome light 
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=Y ad with ſome whites of eggs: when they are bea-- 
ten, take a pound of powder fugar,. pound and ſift 
it fine, and mix in your mortar with your eggs and 
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„ ain. den cham np; en, 
with a couple of the whites, mix them in your 


Jour eggs very well, mix your ſugar and roſe wa- 


| double paper to put them on; lay them on tin 
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„ EB JOSEY Blanch'd, RE mens 


5 4 - almonds; beat them up very well together, till 
= you think the ſugar is melted, the longer you beat 
them. the er — _u . then drop them on 
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half a pint or leſs of warm milk: take almoſt half 


mix your barm, and yolks of eggs, in the mid- 
dle of your flower; drudge a little. flower over 


our ſaffron, and whites of eggs, and a ſpoonful 


up all together, as quick and as light as you can: 
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Com 


them, pounded and ſifted, and as many whites of | 
eggs, as will make it a pretty moiſt / N ;mhen | 
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| Saffron-cakes. . : 
Take A WE: and a half of PE. RE it; ; 


| fix ounces of ſugar pounded and ſifted, and mird 5 


in your flower with fix ounces of butter, and rub 
it between your hands with your flower. Take 
three eggs and beat the yolks and whites ſeparate- | 
ly: take half a quarter of an ounce, of right good 
ſaffron; dry it and rub it into powder, diflolve it in 


a pint of ſweet ſettled barm, neither bitter nor ſour; 


them; let them ſtand a little to riſe : then pour : 
or two of ſack to your barm in your flower; work 


then cut them in ſmall pieces and roll out into cakes, 
put them on a clean warm board to raiſe a while, 
prick them with a fork in ſeveral places, — = 
you bake them; then put them into a middli = 
ven not two hot, leſs . al an ; Hog * bake 1 


g. Biſcuit. 


Take he ounces. of bitter 8 = —P . 
ounces of ſweet; blanch and pound them ſmoom 
with the whites of eggs, to keep them from oiling; 
put three times their' weight of powder ſugar to 


take a wooden ſpeddle and mix it well togethen; 
lay it with the point of a knife in drops upon 45 4 
ted brown paper, ready for baking; then lay them 
on tin plates, it e * A > IIs M an 
den ie bake THEM 


To make Savoury Biſcuit. 


Take eight eggs, break them in a bowl or erock, 
whites and yolks together; beat them very ſmooth 
with a twig whiſk; then put to them, a pound and 
a quarter of powder ſugar, pounded and ſifted, 
whiſk them well together: when you think they 
are well beat up, put to them a pound and a quar- 
ter of flower, juſt mix them all a little together; 
take your knife and a little board, lay it out to the 
length and breadth of a biſcuit, on whited brown 


have a 


them. 
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moderate heat in your oven not to colour 
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e 9 Bread Pudding: itt 4 ner 
Take a quart of new-milk, put it boiling hot 
to the pith of two rolls, cover it till almoſt cold, 
then take eleven eggs with half the whites, beat 
them up, mix them well with your milk, put in 
He or ſix ſpoonfuls of fugar to your taſte, with - 
aà little nutmeg, mace, roſe-water or ſack; then 


one lump in it; then butter a ſquare cloth and 
- duſt it over with flower, pour in your pudding and 
let it boil an hour, your ſauce mult be ſack lugar 
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Tanke half a pound of almonds, blanch them in 
hot water; put them in cold water to keep them 
white: then take them out and put them into a 
mortar, pound them ſmooth with ſome whites of 

eggs to keep from oiling: take half a pound of but- 
ter and beat it to a cream: take . 1 
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paper ready for baking; then lay them on tin plates; xo 


mix all together very ſmooth, that you leave not | 
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Fo” eggs, beat thetds well ee { mix WY 9 with 
your butter: take half a pound of powder ſugar, 
pound it fine and ſift it, mix it and your almonds 
in the batter and eggs, beat up all well together; 
then take half a naggin of cream, boil it with a 
ſtick of cinnamon, mix it with all your ingredients 
with a couple of Naples biſcuit, grated and mix'd 
along with all, with a dram of brandy or ſack; 
mix and beat them all up together: then butter 
pour diſh having a brim of puff N domes Ty 8 
I pourra in 1285 en ſo bake. 4 | 


-ARice Pudding. Ws e 


Take half a Sound of rice, parboil it in a Achte 
of waters to take off the ſourneſs, drain the water 


IF from it, and pound it in a mortar ſmooth, ſo that 


you leave not one grain whole: then put it down 
in a ſkillet, with a quart of new milk and a ſtick of 


cinnamon, let i it boil leiſurely till it ſoaks the milk 8 
away pure and thick and ſmooth: then take the _ 


yolks of ſeven or eight eggs, with two or three of 
the whites; beat them up well together. When 
your rice is between hot and cold, mix them well 
together, put down half a pound of butter, and 
ſtir it pure and ſmooth together, with a nutmeg 
grated, a ſpoonful of ſack or brandy, and half a 
pound of powder ſugar; mix and ſtir up all toge- 
ther very well: then rub butter to the bottom of 
your diſh over the N with puff 5 e in 
the eee &c. . 


Ar Sagoe Pudding. 


Take a quarter ofa pound of ſagoe, whilh it well 0 
in a couple of waters; put it down into a ſkillet with a _ 
pint of new-milk and a ſtick of cinnamon; let it boil 
leiſurely, keeping it * . that it TP ; 

| not 
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A ning: then 
take it off the fire, and when between hot and cold; | 
put in a quarter of a pound of good butter, and ſtir 
it pure and ſmooth: take the yolks of four eggs, 
with half the whites, beat them up together, ang 
put them into your ſkillet, with two ſpoonfuls of 
ſack, ſweeten to your liking; fo beat up all ver 
well together, and put in two ounces of -plumb 

cCurrants: then lay a ſheet of paſte on the bottom 

of your diſh, pour in your pudding and bake: 
my your diſh, yu _— do without Currants. | 


A Citron Pudding, 


Take a pour of butter, beat it to a cream, And 
mix the yolks of twenty eggs, well beaten and 
md in your buter, a pound of powder ſugar ſift⸗ 
ed, ſix ounces of citron cut ſmall and mix in your 
1 | batter with two ſpoonfuls of the juice of fpinage, 

' > to give it a little colour, grate in a large Naples biſ- 

cuit, with a ſpoonful or two of ſack or brandy, fo 
mix and beat up all together very well; a in 


22885 omg with a — puff e ſo bake. 
A Plumb Pudding. A 4 | 
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Boi three. pints of new-mik with a tick e einna- 
mon z then take it off: when cold put to it twelve 
eggs, well beaten, in three pints. of flower very 
ſmooth, with a nutmeg grated, half a naggin of 
brandy, ſweeten it to your liking: then take a 
pound of beef ſuet chop*d ſmall and mix it in your 
pudding: take a pound of raiſins, ſtone them or 
#0 half a pound of currants, and mix them in your bat- 
deter, make your batter very thick, or your from will 

F fo babe or bel. 7 


| Another ; : 


= : Y | Another ; PlombiPudding, Fn ec 


Beat up Hi or eight « 2 in a bowl, 

| blend five or ſix ſpoonfuls * flower with the eggs 
een ſmooth, and three or four ſpoonfuls of ſugar, 
mix them very well with a nutmeg grated, a couple 
of ſpoonfuls of ſack or brandy, which you pleaſe. 
Take a pound of beef ſuet, -mince- it very. ſmall, 

| mixit in yourbatter with a pound of raiſins ſtoned, 
- Þ fo put in your batter, and mix all ſmooth, butter a 
pudding cloth, duſt it over with flower, pour your Þ} 
pudding in it, boil it four b hours: then * * 1 

it as you puts Eon „„ 


An Ong Feddig 5 e 


Bist 0 up dai e pound of butter to 10 kar. 2 
a pound of powder ſugar, pounded and fiftec. 
Take two eggs with the whites, beat up your . £ 
eggs very well, and mix them in your Hutter, with _ 
your ſugar and the juice of two oranges: beat up 
all very well together, for a good while; then cult 
ſome thin long ſlices of orange peels, ſtick it up and 
don in your batter, pour it into your diſh with a 
good cruſt of puff paſte, and put i it over PP 1255 — 
ding ye 4 ö 5: 


„ Another Orange-Pudding, 


Take a pound of butter, beat it up to a cream, -Þ 
and the yolks of twenty eggs, beat them up well; 
mix them in your batter,” a pound of powder ſogar 1 
pounded and fifted-z four ounces of candied orange 
peel, cut them ſmall and mix them in your bat - 
ter with a ſpoonful of ſack or brandy, grate in a 
large Naples biſcuit, mix and beat up all together: 
5 725 in Jun . with a drim of BY pity 


. 
ſo bake: you may do the orange pudding with Ne 0 
mY TTY if you pleaſe. * 


5 


23-24; An Oat-meal-pudding. 

| Boil ig pints of new milk, . as it 8 
. it, by putting in three pints of oat- meal: 
take it off the fire, and put to it half a pound of 
butter, or beef-ſuet; a quarter of an ounce of cloves 
and mace, twelve eggs, fo mix, and bake it half 


an hour; if you are for fruit, por more en : 
_ leſs butter. 15 


An Angelico-pudding, e 


Tilke a 3 of butter, the yolks of ub 
eggs, beat your butter to a cream, and the yolks 
bp themſelves, very well; then mix your butter 
' and eggs very well, a pound of powder ſugar 
nded and lifted, four ounces of candied angeli- 
co cut ſmall; mix them in your batter and eggs, 
with a large Naples biſcuit grated and mixed alon 

with them, a ſpoonful of ſack or brandy, and il 

you pleaſe, you may mix a ſpoonful of the juice of 
ſpinage in it, juſt to colour it; you may do with- 
out it if you pleaſe, ſo mix all together, and put 
your pudding on 1 Anne with a brim of pu: 

paſte, ſo bake. . 4 : 


1 


. ; A Marrow-pudding. 


put half a pound of fine rice down in a ſauce- 
Wel with about a pint of water, and let it be rea- 
| dy to boil: then pour that water away, and. take 


and pound it in a mortar as fine as you can: then 
put it down in your ſkillet with a quart of new 


milk and a lick of cinnamon; let it boil rok 5 
A 8 


* 


1 


'till it ſoaks the milk away, pure and PEP then 


beat the yolks and two or three whites of ſeven or 
eight eggs, mix with your rice between hot and 
cold, beat all together, with a ſpoonful of ſack, 
or brandy, a nutmeg grated, and half a pound of 
ſugar: take a pound of currants waſhed, cleaned, 


dried and mixed in your pudding : then butter 
your diſh, have a brim. of puff-paſte: take half 


Aa pound \of marrow, cut if in ſquare-pieces, mix 


it in your pudding, and pour it in your diſh,.ſo 


bake, This ren r be either bal or boiled. 


Orange-Pudding, 3 way. 


Rub butter to the bottom of your diſh, and co- 


ver the brim with puff-paſte: take a pound of Na- 


ples biſcuit or freſh bread, and take a pound of 
marrow cut in quarters, ſeaſon with cinnamon, 


mace and nutmeg, a little of each; then lay a la 


of bread at the bottom of your diſh, or Naples bifſ- 


cuits, what you have, and a lay of marrow over 


that, with ſome candied orange and citron cut in 


- ſlices here and there, or preſerved gooſeberries, or 


barberries, ſo do ?till you fill your diſh ; then take 
a quart of cream or milk, which you pleaſe, and 
boil with a ſtick of cinnamon; and when boiled 
and cold, take eight eggs, with two Whites beat 


together, and mix them with your cream or milk, 


and put it over your pudding with a ſpoon ; Tat . 
your pudding with ſugar to your liking, and crum- . 


ble ſome bread, and ſome marrow ; ſtrew your 


pudding over with ſome roſe water, or ſack; and _ 
- bake it half an hour; you may do without font 5 


meats if you pleaſe, and inſtead of them, ſome cur- 
rants in lays between the bread and marrow, or you 
cs Sacks it without eren or currants. 


A  Potatoc- 8 
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Bol whe it tt tet | wah a condatih of 
bowl: take the yolks of twenty eggs, and beat 


cream; then mix pour yolks of eggs in your bat- 
ter, and beat together; then take a pound of 


eggs, with a dram of ſack or brandy; 


A Carrot-Pudoing. 


the yolks of twenty eggs well beaten and mixed in 


mixed along with your batter and eggs; then take 
and clean ſome well coloured carrots, boil them 


all together, with a ſpoonful of ſack or. brandy, 


and a ſpoonful of orange-flower-water, grate in a 


large Naples biſcuit or two among it; butter the 


Take and hat two quarts of cream with a 1 


| Rick of cinnamon: when cold put to it ſixteen 


1 and pound them ſmooth in a mortar, or 


Take a | pound of butter, beat it to a cream, and 


-and ſcrape off the outſide of them; do not uſe the 
middle yellow part of them: then weigh a pound 

of what you ſcraped off, and pound it ſmooth, that 
there be no little bits in it; then mix and beat 


them ſmooth': take a pound of butter, beat it to a 


powder ſugar, ſift and mix it in your batter and 


then mix in 
your potatoes, ſo beat all gelber, "MY your diſh - 
| having a brim of puff-paſte round it, and pour it 

in your. e and bake, : 


your batter, and a pound of powder-ſugar, ſifted and 


bottom of your diſh with a brim . puff paſte, 
3 pour in your pudding and bake. 


«4.4 0 make 2 Diſh of Poddings af ſeveral Colours. | 


eggs well beaten, a poufd of Naples biſcuit with 6 1 . 


rated; ſweeten to your taſte: then et 


— 1 
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'S A eV 
22 D 


X Fire "Hall it. Res to thicken, take 1 


„„ 
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and divide it into three parts, colour one part witha 
little ſaffron ſteeped in roſe- water, it being in a tag z 
another with ſome juice of ſpinage, you may put 


raiſins or currants in the other, for the middle one 


you may either bake or boil them: when done put 


them into a diſh, with ſugar and thick drawn but- 


ter; ſtick them with blanch'd almonds and candidd 
lemon and citron, with ſome grated ſugar on them 


and ſend them up the ſame way, you may make 


a quaking pudding before you put it up. I ſhould 
have ſaid before you colour it; put it into a cloth 


well butter'd, boil it very ſmart for about an hour, 
and let it have the ſame ſauſe. | 


1 Pudding for a Hare's Belly. 3 
Take three boil'd hard eggs, a roll crumbled, 


two anchovies, a pound of beef ſuet minced ſmall 


with ſome nutmeg, parſley, and thyme, and ſavou- 
ry; mix them all very well together. . + 


| A Tanſy. ” We] 


Take a pint of cream or new-milk ; beat vp 
twelve eggs with eight whites, mix them with 


your milk: crumble in the pith of two rolls or 


ſome Naples biſcuit, which you pleaſe; waned half 
a nutmeg in it: then put it on the fire, keep it 


conſtantly ſtirring. till pure and ſmooth and thick: 
the take it off, and when between hot and cold, 


put down a quarter of a pound of butter, and ſtir 


it pure and ſmooth, put down a bit of butter roll- 


ed in flower, ſtir it all up ſmooth and well toge- 


ther. Take as much juice of ſpinage as will 
colour it green, and two or three ſpoontuls f 


tanſy, half a pound of powder ſugar; the juice of | 


1 two lemons, two or three ſpoonfuls of brandy or 


lack, and put in two ounces of -ahmonds blanchd 
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Leg 


unded, ſo mix all together; put it into your 


diſh or pan and bake: garniſh your tanſy with o- 


range after it is baked, a 1 will ow Wy: do. 


Without almonds. % [i TLa ado woe ok) i 


| Quince-cream. 15 


Coddle 3 peel and pulp them, 3 
| the pulp, put ſome in its full ſhapes in the middle 


of your diſh: then beat up the reſt of your pulp 
with your cream; it being warm, mix them very 
well together: when middling cold, pour it about 


the reſt of the pulp in your china diſh or 5 2 
| which ever Ge let ſtand for uſe. | 


Lemon cream. | 


Fe A* or four lemons; mince the Jello 


rind very ſmall, ſqueeze the juice of them to the 
rind, ſet it by for half an hour or an hour: then 
take half a pint of water and half a Pint of roſe- 


water, and put them to your juice. Take the 


whites of eight eggs with three of the yolks ; beat 
them up very well, and put them to your juice, 


mix them all together; ſweeten to your liking . 


with loaf ſugar: then ſtrain thro? a fine cloth in- 
to a ſkillet, ſet it over the fire ſtirring it conſtantly 
one way; *till it's as thick as a thick cream: then 


let it cool and put the moiſt of it into glaſſes, or 

china bowls, leaving in every glafs an inch 3 
empty at the top and the other part in the ſkillet, _ 

beat the white of anegg or two according tothe Þ} 


quantity you have with it, beat it with a twig 
whiſk very ſtrong, till it comes to a ſtrong froth ; 


£4 put it over a flow fire all the wbile you are twig- 


ging it: put that ſtrong froth over every glaſs. or 
bowl, that you put the reſt of Facet cream in: 
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le the e of ten oranges, —— and = 
almoſt a pint of ſack, with near half a pint * 
water; ſome orange-flower-water mir d with it; 


1 
1 


ſweeten to your taſte with loaf ſugar, you may 


pare of the bare yellow.of the rind of one orange, 


and ſqueeze the juice af one orange on it, let it 


ſtand for half an hour: then ſtrain it tothe reſt ol 

your juice, put them on the fine, in a clean ſkil : 
let, and for a good while boil them, then beat up 
the yolks of ten eggs very well with a ſpoonful of 
lack, and mix them with the reſt; when between 


hot and cold, put them on the fire and keep them 


conſtantly Saving till thick and ſmooth: then 
put part of it into your glaſſes and fill them ʒ leave 


an inch empty at the top; beat up the yolk of an 


egg, with the remaining part in r be: 
fore dire bed in 3 i 910 


Another ”n to milk ; Orange or Lemon- cream. 


"ike the clear yellow rind. 4 either] lemon or ; 


orange, pare it off as thin as you can and mince it 
ſmall ;. then ſqueeze the Juice of four lemons, if 


OO oranges, take ſix or eight, let it ſtand for an hour 


then ſtrain it off clear, ſeaſon it with 


Fs wits: ſugar to your liking, you may mix a pint of 
©; clears water with it if it be lemon-cream; then 
put it down, and let it boil a little while; then take 


== much of either harts-horn or calves- feet · jelly 


which you: have, as will thicken it to the thickneſs 
of atender jelly: then put it on the fire and give it 
all ſome boils, till you think it's ſmooth and well 
boiled; you may put a little ſaffron in a bit of 
thin muſlin; ; when you _ your ſkillet or pan off 
5 * 1 ; the 
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the fire, throw in your ſaffron bag, and ſtir it about ; 


till it juſt colours it: then take up your ſaffron 
bag: when your cream is between hot and cold, 

put part of it into your glaſſes, leaving half an 
inch of every glaſs empty at the top, beating a cou- 
ple of whites of eggs, with the remainder of your 
cream, with a twig whiſk to a ſtrong froth; put 
over the fire and heat it, keep twigging it ſtill; 
then when what's in your glaſſes is cold, fill the re- 
mainder of them with what is beat to the froth; put 
little ſnreds of lemon peel, over every glaſs in 
your currant liquor and raſberries; before you 
put it on the fire, or elſe in the currant liquor a- 

lone; put it down in your preſerving pan on a 

charcoal-fire,' keeping it conſtantly ſtirring with a 

copper or a plate ſpoon, till it boils a good while, 

ſkimming the froth or ſcum that comes on it con- 

ſtantly off as it boils,  *till you ſee your jam look 
pure and clear put a drop to cool, if it jellies tis 

done: then put into pots and glaſſes for uſe. 


Sack erenm. 


Take a quart of cream and boil it; then take 
fix yolks of eggs well beaten up with ſugar, a lit- 
tle ambergreaſe, ſet it on the fire again, let it 
not boil, keeping it ſtirring all the while: then 
TT 9, 0 Of 20 rao 
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Take a quart of raſberries and' ſtrain from ſeeds, 


ſweeten the juice with ſugar, and dry in braſs or 
ſilver; when it's pretty thick, lay it round in the ' 
middle of your diſh, and pour the cream over it, 
this way you may do codling, or gooſberry cream 
and raſberry jam; you may put it in cream ang 


ſerve it. „ 
15 Chocolate 
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es your diſh with Naples biſcuits. 2 
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1 * 2 quart of cream, and the Tos 0 


2 * 
GEES ED 


* ree raw 


eggs, ſugar to your liking, and a quarter. of a pound 
of chocolate; let it nfelt in ſome of the cream; 


when it is YT to boil, put in the ingredients 
and mill it. 3 ** 
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Seck boden e 


Take flices' quarts of cream, put it on the Hes - 
in a clean pan or ſkillet; boil it gently : take the 
yolks of twelve eggs, with ſix whites, and beat them 
up very well; be ſure- you take out the threads: 
take a pint of ſack or more with your cream. be- 


tween hot and cold and your eggs; brew them. 0- 
_ gether in two veſſels *till pure and. Mgt 


then put it down in your pan or ſkilfet ag: in wv 115 


a nutmeg quarter'd, and as much loaf ge as 
will ſweeten to your liking, and put it on the Are 
again, and keep it conſtantly ſtirring one Gay, 
till pure and ſmooth and thick; then ma e forme 
tender curds of ſome more cream and ſack, fix it 


in the middle of your-diſh, pour your poſſet about 
it, take out your nutmeg and ſerve, and mix the 
white of an egg in ſome cream with a little 
ſack and ſugar to your table, whiſk it to a ſtrong 
froth, and lay it all over your poſſet, and garniſh 


„ 
3 * 


0 make Solid Whips. 5 


Take a quart of cream, two clear: ms and 
grate off all the yellow outſide rind, and none of the 
white part, ſqueeze the juice of the two lembns in 
a clean bowl, with the rind you grated and half a 

nagzin of Rheniſh wine, and as much loaf gang as 
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will ſweeten to your taſte, let theſe lye together 
in your bowl for a quarter of an hour: then mix 


in your cream, whiſk them all together with four 


or five twigs, and as the froth riſes, fill your glaſ- 


Fes with the froth ; ſo continue 'till you whiſk 


up all, and ſerve to table, when you pleaſe, you 


may do half the quantity if you pleaſe. 
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* preſerve Apricots and Peaches. 


Take either your apricots, or peaches, and ſplit 


them down: take out the ſtones and pare them; 


then put them down in a preſerving pan, with 
Tome clean water on the fire, ſcald them middling 


Toft if hard, if not, there is no need : then take 


them vp and let them cool. 'Take as much god 


AP Loaf ſugar, as you think will ſerve, and clarify it 


clear and ſtrong for your fruit: then put them in- 


to your ſyrup, boil them gently, ſkim them as 
they boil, till you ſee them pure and clear, and 
the ſyrup looks pure and thick, ſet by your fruit. 


and pan, till next day; then let them boil two 


or three times: then take up your apricots and put 
them into your pots, keep your ſyrup boiling lon- 
ger till it looks very ſtrong; then pour it over 
Jour fruit in your pots, and cover for uſe. 


4 | 8 


To preſerve Raſberries. 


5 Take the largeſt and fineſt of garden raſberries 
you can get, weigh them, for every pound, take 
a pound and a half of good loaf ſugar, clarify it 


ſo clear and ſtrong, that you boil away the 


water you put to clarify it that your ſyrup may 
be ſtrong for your fruit; then put down your fruit, 


-and boil pretty briſk on a clear charcoal fire, tak- 


ing the pan off and on, and ſhaking it between 
your | hands together, the ſcum in the middle, 


which 


9 1 
— — 2 (> As 2 3 N og * 
N * n N uk 2 e 
— nen 8 r 8 : 4 a 
0 H ͤÄöÜ§Ü—Io Ine” Es — 2 7 N a 
_ — | — 3 . n 2 ; 
* Pe te GA 8 * 
—.— r en - - "0 . 1 — 1 e OTF 
p 1 N 4 8 1 — ES Nee ä a ; oe | | 
* N nn, t ...... Ln * l R 
2 Fee. , D 8 7 / / c £55 N . e CE LG Y 
e 4 AIR (Ya 2 Te A dp Ie Sane, GO N 22 


* 


er, which you take off 4 5 the back of a trencher, 
ix IF with afork or nail ſtuck in the right fide of it, and 
pop it down where the ſcum riſes; ſo continue 
adding half a pint of apple liquor, which is apples 
boiled in water to maſh, and ſtrained thro* a clean 
napkin, or currant liquor which you pleaſe to put 
in your ſyrup; 'til it looks pure and clear and 
preſerved; then put a ſpoonful to cool, if it jellies 
*tis done : take off the pan, and when between hot- 
> and cold, put your fruit into your pots, pour your 
t jelly over them in your pots, and keep for uſe. 


To preſerve Barberries. 
i k ; I } 18 5 


If your barberries be of the male kind, ſeed 
them; if they are female there is no need; for eve - 
ry pound you muſt have two pounds of loaf ſugar: 
to clarify it clear and ftrong: then put down your 
© fruit in your ſyrup, boil it pretty briſk on a clear 
N charcoal fire, and as the froth riſes, take it off 
= with the back of a trencher, as before directed, 
ſo continue ' till they begin to look clear and al- 
moſt preſerved; then ſet it by till the next day: 
then boil them again, taking them of and on, two 
or three times; when you fee their ſyrup conti- 
nue pure and clear and thick about them, take 
them up, and put them into pots and glaſſes, cut 
= papers to the ſhape of the mouths, of the pots and 
* Aglaſkes; dip them in brandy, and lap them over 
dlloſe to your fruit, and keep for uſe. 


5% — 0: HOLY: NE IG 


Apple Liquor. 


Take ſome apples, no matter what ſort, but cod -- 
lings are beſt; boil them in clean cold water: then 
ſtrain throꝰ a napkin and keep for uſe. 1 
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To preſerve Cake in Bottles green. 


pick your fine chriſtal gooſeberries clean, put 


der to keep from ſtirring; let them heat ' till the 


water is ready to boil: take them up and ſet them 
by for uſe. . N i 


| KY To preſerve Damſons. 


To every pound of good ripe damſons, put a 


pound of good loaf ſugar, clarify it clear and 


ſtrong, ſo that you boil away the water that was 


ſons in a preſerving pan; if you have three or four 


pounds of damſons, you may put three half pints 


or a quart of apple liquor, allowing a pound of ſu- 


Sar to each pint of apple liquor; when your ſu- 

gar is clarified, and ſtrong, put down your damſons 
Into your ſugar, and give them a heat that will 
juſt crack the ſkim, ſet them by 'till next day; 
then put on your pan again, and give them gentle 
boils, taking them off and on ſeveral times, till 


you, fee that the liquor looks. clear and ſtrong; 


then put down your apple liquor to them, ſo let 


them ſimmer three or four times off and on, put- 


ting a drop to cool; if it begins to jelly, they are 

done enough, ſo pot them, keeping ſome of the 
jelly in the pan *till the pots begin to cool, ſo lay 
a part of it over every pot of them with a ſpoon : 


your fruit will Wag the better covered ſmooth whos 
be ren. 


"To, make a white Fricafly. 


Take your chickens and flay them, cut all the | 
W | TOOK | 


them into bottles, cork them up, put them ina. 
pan of cold water on the fire, with ſome hay un- 


put to it inclarifying it; then put down your dam- 
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L 831 5 
limbs off as if carving for table, cut the breaſt, in 
pieces; you may make two pieces of the legs and 
wings; if the chickens are not very ſmall, cut off 
the twp ſide- bones; the ribs; and, neck you may. 
leave out, ſoak them well in water from blood, 
*till. they look white and clean; put down ſome 
clean water, and mix it with milk in your toſs-pan,. 
and when it is ready to botl, put in all your chick 
ens till a little coddled but not to boit; have a 
| quart of good gravy, either more os left us Jon 
want it, made of mutton, with the pinions, neck 
{ £gizzards of your chickens in it; boil it with blades _ 
of mace, whole white pepper, and a bit of bacon 
ſtuck with cloves, and a little onion, or eſchalots: 
when well reliſned to your liking, ſtrain it off 
through a bair fieve: have your toſs-pan and put 
down your gravy, and your chickens, and let'them 
fimmer or boil ſlowly, ?till you think it is done: 
get a couple of yolks of eggs or more, if you think 
want it, and beat your yolks in a bowl, and 
mix with a naggin of cream or more, if you 
want it, put it into your toſs-pan, and keep it 
fimmering till ſmooth and thick: put in a couple 
of ſpoonfuls of white-wine, and ſqueeze a lemon - 
in it to your taſte, take care you don't curdle it, 
if it does not look ſmooth and thick to your liking, 
run a print of butter in ſome flower, and put to it; 
give it two or three ſimmers, and When it looks 
{mooth and thick, take it up, and diſh for table; 
if you pleaſe, you may put a little morels and 
truffles,, or you may do without them. 
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To bake Pears, and keep them in Sytup- 


Take and pare your pears, put s quart of claret 
into an earthen pan or crock, with your pears, and 
em and thick; then cover cloſe, and put into an 
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Wel and Pendler Bread Make a bole in the 


end of them with a bodkin <loſe by your alk 


quite throngh, you may put a bit of candied 
orange ora elo ve in the end of "on, __ nen oy ä 
| directed. e Ob -Tign 


TT Te preſerve green Plumbs.. 


üer your plumbs round the ſtalks and ene 
with a la 2245 1＋ 50 them, and let them lie 
in water for a day night, giving them, two or 
h 14185 heats 1 In that Eg then Aren 1550 
| them in your ur as much rup 
alt — and half e 5 cover them; 1 put 
Yew on the fire, and give them three or four heats, 
them by till next day; put them on the fire 
next day and give them a boil, ſo do, and accord- 
ing as they ſoak the ſtrength of the ſyrup away, 
add more clarified ſugar 2 them, ?till you think 
they are preſerved; when the ſyrup remains thick 
about them, put them into pots, and boil your ſu- 
gar longer; when between hot and cold, put it o- 
ver your fruit in the pots, and keep for uſes 
weigh your plumbs, to every pound weight of 
plumbs yow can't have leſs than two pounds of ſu- 
8 7 or two pounds and an half; clarify one pound 
it io a poor ſyrup, and heat your plumbs in 
that two or three times, till they come to a good | 
green colour; then clarify the reſt of your ſu 

clear and ſtrong; then drain them out of the 1 
ſyrup, and put them into the ſecond ; ſo boil them 
off in it : if the ſyrup looks thick and OT —_ 


them, put them up for uſe,  _ 1 
Ante Jo Ig preſerve Morel Cherries, 1 


Cut the talks balf off, then weigh chem, and 
| for every pound weight, take a pound and a half 
of loaf ugar, clarify i it elear and ſtrong, botl away 
a8 


as much of the ſyrup as you put wat 


3 3 3 pa : 
to clarify 


it; then put down the fruit, and boil them pretty 


| briſk, adding a naggin, or half a pint of apple he 
quor, made of apples boiled in water to ma „ ill 
the liquor is very ſtrong of them; then ſtrain it 
through a hair ſieve, or cloth; or cherry, or cur- 
rant liquor, which you have, ſo keep it conſtantly - 
boiling on the fire, taking the pan off and an, and 


taking it between your hands, to gather the ſcum 


in the middle, which you take off with the back of 


trencher as directed in the foregoing receipts, .ſ@ - 


do till you think your fruit are preſerved, which - 


you. will know, by putting a drop of it to cool; : 


if it jellies, *tis done: then take off, and put your 
liquor into your pots, and pour your jelly over: 


them, between hot and cold. . 
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To preſerve white Currants. 
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Take the largeſt white currants you can get on 


the branches, full ripe, but not too ripe : take eve- - 
ry currant that is large tenderly between your fin- 
gers, flit down one ſide of it with the point of a+ 
pin; take out all the ſeeds with the head of a+ 
pin, ſo do with all the currants you defign to pre- 
ſerve; and as you put them by after ſeething them, 
duſt a little white fugar on them to keep their co- 
lour, *till all are ſeeded; for every pound of .cur-- 


rants you ſeeded, take a pound and a quarter of ſu- 
gar, clarify it clear and ſtrong; be ſure to boil 


away the water that was put in, clarifying it; then « 
put your currants into a brafs-pan, and pour your 


| ſugar over them; it keeps them from r iſing on the — 5 


tops of your pots, or glaſſes; put them on the fire 


with half a pint of apple liquor, to every pound of 


currants made of apples boiled in water to maſh, . 


*ti!l the liquor is very ſtrong, and then ſtrain them 
through a clean cloth or ſieve and. boil briſkly; 
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wo faking your pan off and on together, the ſcum in 
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the middle, which you take off with the back of a 


. trencher as before directed, ſo do, 'till your fruit: 


and liquor look very clear, put a \ poonful to cool, 


di begins to jelly they are done, if not, boil.lon- 
Ser; then take them up, and when between hot 
and cold, put into your pots and glaſſes for uſe. 

, "To preſerve white Mogul Plumbs. 


I Let not your plumbs be too ripe, but to be very 


firm, and put them down in your preſerving-pan, 
it being almoſt full of water; you muſt not let 
them be at top of each other in the pan on the fire, 
let it heat leiſurely to ſcald them ?till they caſt off 
their ſkins; if you find them middling ſoft, take _ 
them up, ſuch as you find are not, let them lie 
down longer, *tijil middling ſoft and caſt their ſkins, 
thoſe whoſe ſkins do not. come off in the ſcalding, 


will come off in the ſugar: to every pound of 


plumbs you weigh to ſcald, take a pound and an 
half of good loat ſugar, clarify it clear and ſtrong; 
then put down your plumbs, and boil them very 
briſk ſeveral times, taking the pan off and on, and 
ſhaking it with your hands, to gather the ſcum in 
the middle, which you take off as before directed: 
you muſt have ſome apple liquor, made of apples 


boiled to maſh in water, till it taſtes very ſtrong 


'of them: then ſtrain them through a hair fieve, or 


cloth; you muſt have half a pint of it to every 


pound of plumbs you preſerve; mix it in your 
1yrup, and boil all briſkly on the fire, ſkimming 

as they boil, *till the liquor and fruit look very 
clear; put ſome of the liquor in a ſpoon to cool, 


if it jellies, take it up and let it cool; when be- 


tween hot and cold, put your plumbs into your 
pots or glaſſes ; pour your ſyrup over them; by 
1 5 | 1 | 1 5 t e 
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the ſyrup be an inch thick 0 


3 


The papers you intend to cover your pots or 


glaſſes with, muſt be cut round to the ſflape f 


the brims; boil them in ſugar, to candy height, 
'till as ſtiff as parchment; take them up one by 


one, and hold them before the fire, till ſtiff and 


dry; then dip them in brandy, and lap them cloſe 


cover the brims with clean 
uſe. „ 1 ; 5%. FEES 9 2 
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"To: preſerve green” Codlings. 7 
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When you have your codlings greened; as in the- 
receipt for fo doing, core them, and when'eored; . 


weigh them, and for every pound of apples, have 
a pound of ſugar, and if you have three pounds of. 


apples, you may put four pounds of ſugar clarified. 

to them; then when your ſugar is clear and ſtrengs. 
put down your codlings into the ſyrup, and fim-- 
mer them off and on ſeveral times; having a pint- 
of good codling liquor, made by boiling them to- 
maſh, till the liquor is very ſtrong: of them ʒ then» 
ſtrain them through a flannel bag; when yours 
green codlings are almoſt preſerved, put your ap- 


ple liquor to them, and boil. them leifurely,.. - 
when you ſee the liquor going to turn red, take 


them up, and put them into pots. and glaſſes be- 
tween hot and cold, and keep ſome ſyrup.laſt ef 
all to cover your fruit with in your pots; then 
cover with paper ſteeped in brandy, fomuſee. 


Another way. 


Take your e the ſize you like beft;_ 
ks 


cut off the tops of the ſtalks, and put them down 
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under and over them; let them heat 


off your pan or 


pf pat and peel your apples very 
clean; then put them down again in hekime wa- 
ter on the fire, and give them a gentle, heat; 
then take them off again, and let them ffand *till 


cold, ſo do off and on, till they come to a good 


green: take their weight in ſugar, clarify half of 


It pretty ſtrong; put down your apples, and boil 
them pretty briſk ; then ſet them by till next day, 


and add the remainder of your ſugar clarified to 
them; boil them pretty briſk ſeveral times, ſo do, 


* till you think they are preſerved, which you will 
know, by ſeeing the ſugar on the ſides of the pan; 


en take up your apples and put them into pots 


And glaſſes, and boil your ſugar longer, and when 


thick and ſtrong, take off the fire, and when be- 


tween hot and cold, pour it over your apples, and 
cover it with candied paper.. Pr 


To preſerve Quinces. 


Pare them, and put them in cold water to keep 
them white, ſcald them a little tender fit for ſu- 
gar, clarify almoſt double their weight of loaf ſu- 


gar, drain them and put them into your ſugar; 
then boil them up pretty quick, till they begin to 
look clear: then ſet them by in a ſtove, till next 


| day; then boil them up again carefully, and when 


you ſee them look clear, and the ſyrup looks thick 
about them, put them into pots or glaſſes, for 
ule. 1 „ 


. © To preſerve, or candy Angelica green. 


Take your young and well grown ſtalks, either 

in April, May or June, cut them to the proper 

length, and peel all the ſkin off the fide of them ; 
| le W eig 


1%], 


weigh them, and to every pound weight of raw 


angelica, you muſt have two pounds of ſugar : 
have your preſerving, pan on the fire full of water, 
almoſt ready to boil; put down your angelica, and 
cover it with whited brown paper; when ready to 
| boil, take up, and put into another pan of ſcald- 

ing water; when almoſt boiling, ſhiſt it into ano- 
ther ſcalding water, and boil in it till tender fit for 
ſugar, if it is a pound of angelica you have, take 
a pound and clarify it into a thin ſyrup; drain 
your angelica out of your water, and put it into 
Four ſugar, boil it up briſk, till you ſee it look 


green and clear, ſet it by *till next day; then boil 
It again leiſurely, till it ſoaks that ſugar almoſt a- 


way; then take your other pound of ſugar, clari- 


fy it almoſt to candy height, and drain your ange- 


liea out of your other ſugar, and put it into your 
freſh ſugar, and boil it briſkly, keeping your pan 
ſtirring and jogging, for fear of burning, till your 


angelica begins to candy; then you may dry it, 


and finiſh out of your pan, or elſe take it up out 
of your ſugar, either knotted or twiſted, put it in- 
to a middling oven or ſtove upon tin plates, or 
wire lattices ; if you have either knotted or twiſted, 


put them into a middling heated oven or ſtove, 


upon tin plates or wire lattices; if you have either 
two or three pounds, or more of angelica, it is 


only doubling their weight in ſugar, and do as be- 


fore directed. H "IHR 
To preferve, or candy Oranges or Lemons. 


5 Cut your oranges in two, take the pulp out, 
and coarſe inſide; take a ſharp pen-knife or raſp, 


which you pleaſe, and raſp or fcrape them on the 


outſide that any knots or ſpots that are on them, 


may be taken off mighty clean and light; then put 


them in a pan or crock of clean water, let them 


lie 
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ie for two days, wbifting them two days, or you 


may boil them off the firſt day, only ſhifting the 
water about them, as often as they turn it bitter, 
when you find them void of bitterneſs, boil them 


tender that a ſtraw may run through; keep them 


cloſe covered with whited brown paper, that no duſt 
or dirt may get to them; if it is half a dozen of 
oranges you have, and that you deſign to keep them 
in ſyrup, take three pounds of ſugar, to your half 
dozen of oranges, clarify it clear, you need not 
boil it ſtrong at firſt ; put down your oranges and 
boil them leiſurely, till they begin to look clear, 
then ſet them by till next day and boil them lei- 
ſurely, till you ſee them look clear, and the ſy- 
rup continues ſmooth and thick, and you think 
they are preſerved; put them up in your crock, 
and pour your ſyrup about them, and keep for 
ufe. If you ſhould candy your half dozen of oran- 
ges, take a pound and a half of your ſugar, clarify 
it to a thin ſyrup; put down your oranges, boil 
them leiſurely two or three times a day, for twa 
8 *till they ſoak that ſugar almoſt away, and 
Took pure and clear; take two pounds more of ſu- 
gat, clarify it to a candy height, drain your oran- 
ges, and put them into your Freſh ſugar; ſkim and 
boil Careful ully ſtirring your pan, while on the fire, 
you may dry them out of your pan, or elſe put 
them into a ſtove, or middling oven, when almoſt 
candied in your pan on tin plates or wire lattices ; 
when criſp and dry, peel up in papers for uſe. If 
you do any of them whole, cut a bit off the top, 
the bigneſs of a half- penny; take out the pulp care-- 
fully, with a pen-knife or ſmall ſpoon, and da as 
the others; 1 you candy or preſerve the pulp, 
clarify as much ſugar as will ſerve them; put them 
down and boil them up clear, to a ſtrong; ſyrup or 
n then take it up, ang fill W whole l 8 
he Wl 


with it; put the bit that was cut off, on the ſame 


place again, and keep for uſe. 


. T o keep green Codlings. 


Take your green codlings freſh off the trees, of 
a middling ſize, not too big nor two little; put 
them down in clean cold water, in a braſs-pan or 
ſkillet on the fire, juſt to coddle them; then take 5 
them up, and let them be ſtone cold; then put 
down more apples in the ſame water, and boil to 
maſh, that your liquor may be ſtrong of them: 
then take it up, and ſtrain it through a hair ſieve 
cullander, and let it be ſtone cold; then put your 
apples into a well glazed crock, pour your liquor 
over them, juſt to cover them; then render. ſome 
ſuet, and dip in a piece of flannel, that you cut to 
the ſhape of the brim in it, and lap cloſe to your 
crock: pour the reſt of your ſuet over them an 
inch thick, and keep for uſe. When you want to 
green or uſe any of them, put a ſkillet of cold wa- 
ter over the fire, and as many of the apples as you 
think will ſerve, cloſe covered with green cabbage- 
leaves, under and over them, let them heat lei- 
ſurely, 'till they be fit to peel; then peel them and 
ut them down in your ſkillet again, with a bit of 
roch allum; give them three or four heats, till 
they come to be a good green, then take them up, 
and ſerve as you will. „„ 18 
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Io preſerve, or candy Eringo roots. = 


Lake the thickeſt and ſmootheſt roots you can 
get void of knots, and ſcrape off all the brown out- 
ſide ſkin, put them into clean water; as you ſcrape 
them to keep them white, drain them out of that 
water and-ſtill down the ſide of every one of them, 
take out the ſmall little root that is in the middle, 


92] 
as ſmall as you can; take care not to break the 
_ outſide ſkin, you may preferve both root and ſkin, 
if you pleaſe or the outſide ſkin alone; after 
you take them afunder, you muſt peel them down 
in clean water, on a charcoal fire, boil till they are 
tender, and fit for ſugar; to every pound weight 
of either middle or outſide ſkin, take a pound and 
a half of ſugar for your firſt ſyrup, d it clear, 
plat or knot your eringo root after you drain it 
out of your water, and enter into your ſugar boil it 
leiſurely, ſkimming it carefully, ſo ſet by till 
the next time; then put it on the fire again, *till 
it ſoaks that ſugar almoſt away; take care not to 
let it burn; then clarify two pounds more of ſugar 
to candy height, drain it out of that ſyrup, and en- 
ter it into your ſecond ſugar, boil it up quick and 
carefully, keeping the pan jogging, while on the 
fire, for fear of burning; when you ſee it begins 
to candy, you may dry it in the pan, or put it into 
a ſtove or middling heated oven, which you pleaſe, 
duſting it over with a bit of double refined ſugar, 
2 7 1 fine; when dried to your liking, put up 
Or Ule. 1 | 


To make an Orange Tart. 


Take your rind oranges and fcrape the coarſe 
outſide, with a'rafp-or ſharp pen-knife; then cut 
them in halves; then take the pulp out very whole; 
then peel your oranges in water for a couple of 
days, ſhifting them often, till the bitterneſs is off; 
then take a very ſharp pen-knife, and cut the 
| oranges in quarters, cut every quarter in as man 
chin flices or ſheets, as you poſſibly can, and boil 
them tender; do not cut them till they are boiled 
tender and fit for ſugar; clarify it clear and fit for 
uſe; then put in ſliced ora':ge-peelts, boil gently 
„till you ſee them look clear; then put them bd 
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*till next day: your pulp, you took whole out of 
pour oranges, you may put in your ſyrup, and 
pick out your pippin with a point of a ſharp pen- 
knife, not huttmg the pulp you took out: then 
put down your pan of orange peels, and your pulp 
along with it, and boil it gently till all Took clear 
and of a fine yellow, you may finiſh it off thus by 
boiling it more, till your ſyrup looks thick and 


_ gloſſy; then you may put it into your China diſh 


for preſent uſe, or elſe put it by in a China bowl 
or crock, till you have further uſe for it 


To make a green Codling Tart. 


 _ Your codlings being greened as in the receipt, 
for fo doing, take a ſmall pen-knife, core them 
through with it, and take care not to ſpoil the 
ſhape of your apple; take ont the core as ſmall as 
you can, putting a piece of candied m 1 in the 
middle of every apple, after it is cored, weigh 
your apples, for every pound, put a pound and a 
half of good loaf ſugar, by feaſon of your apple 
liquor, clarify it clear and ſtrong: then put down 
your apples in your ſugar, and boil them pretty 
flow ; put half a pint of apple liquor, for every 
pound of apples, made of apples boiled in water, 
to maſh, till the liquor is very ſtrong of them; 
ſtrain them through a clean cloth, ſo boil, con- 
ſtantly ſkimming as it boils, taking off and on, till 
they ſoak the liquor, and the ſyrup remains pure 
and thick; take care you do not make them too 
foft, or out of their ſhape; take them up and put 
them into a China diſh, with a falfe carved cover 
over thetg, und keep r. 
You may make a tart of ripe apples, when you 
cannot get green codlings, paring them ſmooth 
and thin, coreing as before directed, putting can- 
died orange in the middle of every apple, likewiſe 
| | | in 
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down, put down this with them. 


in the fyrup with them; ſqueeze in the juice of 


two lemons or oranges, and your. apple liquor as 
before; when you find them thick and ſweet, take 


them up, and put your apples in your China diſh, 
with a falſe carved cover over them; bake it on 


the back of a pewter diſh, that will fit the diſn you 
Sr ng: TR rr Oo 
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Scald and pare your quinces, cut and beat them 


in a mortar, force them through a hair ſieve with 


your hands into a clean diſh; weigh your quinces, 
to every pound, take a pound and a half of good ſu- 
gar, clarify it clear and ſtrong: put down your 
quinces, and ſtir all together very well, and put it 

over the fire, ſtirring conſtantly that it may not 
burn; when you think it is done, and it looks pure 


and clear, drop ſome on a plate, if it jellies, it is 
done; put it into a ſtove all night, ſo keep for uſe. 


If you want to colour it red, take ſome cochi- 
neal, a little argol, and a little roch allum pound- 


ed fine; boil them in ſome ſugar and water, then 


ſtrain it. One ſpoonful of this is enough for ſix 
pounds of quinces, when your quinces are putting 
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Take balf a pound of orange chips tenderly 


boiled in ſeveral waters, pound them very fine, in 
a mortar; take two pounds of ſugar, clarify it 
clear and ſtrong; put down. your oranges, and a 


pound of pippins, ſtir together, boil and ſkim till 
pure and clear; then put in the juice of à lemon, 
and one orange; ſtir together, and boil longer; 


for uſ. 


then take it off, and put it into pols and glaſſes 


I 98 1. 
To make Fritters. a” 
Take a pint of cream, and thicken it with flow- 
er, beat twelve eggs, leaving out the whites of eight 
of them; then put ten ſpoonfuls of ſack, and ſtrain 
it into the batter, beat all mighty well together, 
and put in a little ſalt, cinnamon and grated nut- 
meg; then put another pint of cream, and a lit- 
tle ſugar in the batter, and beat almoſt an hour; 
cut thin ſlices of apples, and dip them in the bat- 
ter, and put it in a pan of rendered lard, criſp 
them, and put them to drain; then diſh, and | 
ſtrew ſugar over them, Yon rn 
| Gooſeberry Paſte. 
Infuſe a quart of gooſeberries in a boiling pot of 
water; then drain and diſſolve all into maſh; then 
ſtrain through a hair ſieve clear from ſkins and 
ſeeds, put to it one pound of ſugar clarified clear 
and ſtrong, boil together for a quarter of an hour; 
then put into pots, and put into a ſtove all night, 
wet a paper in brandy, and lap it cloſe to your 
crock, cover the crock with another dry paper. 


A Gooſeberry Fol-. 


Put a quart of gooſeberries into a bell-metal 
ſkillet or braſs-pan on the fire, with as much wa- 
ter as will juſt cover them; boil them to maſh, 
and ſtrain them through a hair ſieve, clean from 
ſkins and ſeeds, into your preſerving pan; beat 
the yolks of four eggs, and mix in your pulp, with 
half a pound. of ſugar, fome nutmeg and ſack; 
put it over a ſlow fire, keeping it conſtantly ftir- 
ring; ſimmer, or boil it ſlowly, ?rill pure and 
ſmooth and thick to your. liking; then put it 


4 


into your diſh, and ſerve. 


„ 
The Green Colouring. 
_ Firſt pound ſpinage in a mortar, and ſqueeze 


fome' ſugar to put in it; as it begins to boil, turn 


bi it into curds; then drain it upon-a-fieve: take the 
curd and grind it with a liitle clarified ſugar, and 


| then? tis fit for uſe. 
oY The Red Colouring. | 


Firſt pound your cochineal in a mortar with 
roch-allum: then ſalt as much as is convenient, 
the one half water, the other half ſugar, clarify'it, 
ſo boil, *till you think the water is boiled away, 
and ſtrain for uſe. 


Syrup of Cloves. 


i 
b | whites, put them in a glaz'd crock, put to them 
| 


Cold; thenrub and ſtram them thro” a hair ſieve: 
1 take two pounds, to every Pint of liquor, diſ- 


then take up and let ſtand, *till quite cold; then 
. kim it and put it into bottles, Jon't let pewter 


Almond leech. 


4 


Take an ounce of iſinglaſs, put about a pint 
F of clear clean water, in a ſauce-pan and keep it on 
the fire till it's diſſolved away to little ſhreds : 
| then ſtrain it through a clean cloth into a little 
| | bowl; let it ſtand *till ſtiff and cold; then take a 
4 quart of new-milk, put it down on the fire in a 
| - a 


2 quart of boiling water, cover cloſe *till quite 


out the juice, ſet it over the fire, having ready 


| Taken thouſand cloves, cut them from the 


> et 


i ſolve it very well before you put it on the fire, 
4 Jet it fimmer on a flow fire till it's ready to boil: © 


— 4 
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clean ſkillet, and your iſinglaſs jelly; N hom 


boil lowly for a while: take half a pound of al- 
monds blanch'd in hot water; put them into 
cold water to keep them white, pound them 
very ſmooth in a mortar, and put them into 
your ſkillet; let them boil for four or five minutes 
together, while they are boiling, ſweeten with 


| loaf ſugar to your taſte, and a ſpoonful or two of or- 


range-flower water: then when all is well taſted, 
take it up; take china or delft cups, dip them in 
cold, pour your leech into them, let it ſtand till 
ſtiff and cold: then looſen round the brims of your 
cups with a pen-knife, turn them out on the diſh, 
you deſign to ſerve it in, with an inch deep of 


| harts-horn, or calves-feet-jelly- under them; ſo 
ſerve. „ e Baa £44 


: Blanchemangh. ” 


When you are running of calves feet, or harts- 
horn-jellyz get half a pound of almonds blanch'd 
and pounded very ſmooth in a mortar, with ſome 
whites of eggs to keep them from oiling; when 
pounded very well, take them up, and put them 
down into your. ſkillet, with as much of the jelly 
as you think they will ſoak up, let it be pure and 
ſmooth and thick, put it down to warm and ſtir it 


up well together with a twig whiſk; then run it 
thro? a clean bag or napkin, and as it runs down, ; 


turn it up four or five times, that the ſubſtance of 
the almond may mix with it the better, if it does 
not run thro?” ready, ſqueeze it with your hands 
into your china diſh, let it cool, then ſerve. 


Buy one of your rib'd 


rthen-ware, thats call'd.. 
the turk's 0 I ap 7 3 you muſt 0 Van ounce and a half + 
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of iſinglaſs, inſtead of an ounce; three pints ol 


new-milk, inſtead of a quart, as before directed; af- 


ter you fill your cups, colour the remainder that is 


in your ſkiſlet with ſaffron, and fill the turk's cap 


with it: when ſtiff, turn it out of the turk's 
cap in the middle of your diſh, and your cups 
round about it, and after you turn it out of your 


turk's cap, fill the hole that's in the middle of it 


with the ſame ingredients you fill your cups with, 


and when (tiff, take it out, and put into the hole 
that's in the middle of your turk's cap. 


To ſtew Soles. 


When they are ſkinn'd, clean'd, and dry'd, 
rub them over with the yolk of an egg, and duſt 


them very well with flower; fry them quick to a 


good brown ; then get ſome clarified butter, have 


ſome good gravy. well reliſn'd of ſpice, and as 
much clarified itſelf, and as your gravy will be 
plenty about it in the toſs-pan, a few ſlices of cut 


lemon; cover cloſe and ſtew leiſurely ; when you 


find them ſtew'd, take them up, and drain the li- 
quor from them, and diſh them, you may garniſh 


your diſn with fry'd parſley and cut lemon, ſome 
like them without fauce, and with ſome of 
their own liquor thicken'd with butter. | 


To make a lemon cake. 


Have the ſame ingredients as for a ſeed cake: 
take a good lemon and grate the outſide very 


fine, you may mix it in your flower and ſugar; 
when a drying you may pare off the clear yel- 
| low of lemon or two, according to the bigneſs 
of your cake; boil your ſcraped lemon peel in 
three or four waters, to take off the bitter; ou 
may pound it fine with either reſe ge 


wy 
of 


8 
( 
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it is 5 done. 


in each Bale put them into an earthen h and 


131 


6571 in a mortar, and mix it in your batter, as you. 


are. beating up your cake, or you may take two 
or three ounces of candy'd lemon, and mince it ve- 


ry fine, and mix it as aforeſaid,” either of the three 


ways will do for a lemon cake, but uſe no car- 


away-ſeeds in it, likewiſe for a like cake that's 


made ang: butter, Jou may uſe the lemon the 
fame, way.” wg 


- To make Lemonade. 


Senne a Spins: ory in water ins Cages, put in 
a few drops of oil of ſulphur, and a good many fli- 
ces of lemon, put in a pound of ſugar to every quart | 
of water 3 ſome Be to mix a | was of hock, to it. | 


22 
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| | Another way to make Lemonade. 


To three quarts of bird water, put in a pint 


of lemon juice, a pound or a pound and a half of 
double refin'd ſugar; when the 8 is diſſolv'd 


Mix water and vinegat od falt together, ale * 
give your lemons, half a dozen boils in that li- 
quor; then take them up, and when cold, put 
them into earthen pots, and as much vinegar as 
will cover them . for uſe. Ay — 


Another way to keep Lemon all the: year. | 


Take your good clear lemons, ſet them before 
the fire till dry and a little criſp, make a ſmall 
hole upon-each end of the lemon, put long pepper. 


'T 0 ech Lemons all the Year. 1 12 50 
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as much eee eee * with aner thew - 


for uſe. 
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To make Ice and, Snow. 


1 Take new-milk and alittle cream, mix thn 
both together in a diſh, put rennet into it as if it 


were for cheeſe, then ſtir it together, with a little 


_ fackand ſugar; then let it lye in your diſh, till it 
becomes clear and thick. Take either /a little ca- 


nary or ſack, which you have, and a pint of good 


cream, and the whites of three or four eggs with 
a little ſugar to your liking, twig it up to a ſtrong 
froth, with a twig whiſk ; and as the froth riſes lay 


it on your rennet milk, that i is in your diſh thick, * 


lay it all over it, the depth of a couple of inches, 


you may lay branches of preſerv'd barberries, here 
and there, a top of it, and more froth at the top 


of them, and ſo ſerve to table, 


To roaſſ « Have: 


/ 


Lard the hare with ſmall lard: take grated 


been, eggs, grated nutmeg, ſugar, currants, and 


a little ſalt and beaten cinnamon; you may add 
a little cream: make all this into a pudding, put it 


* . * 
£5 4 * "8 
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into the hare's velly, , ſpit androaſt 1 it, for this ve⸗ 


niſon ſauce is beſt. | 
To fiew Ducks. 4 


Half roaft them, put * into a ſtew wan. put 
in a pint of claret, and a pint of good ſtrong broth, 
two onions quartered, and a bunch of ſweet herbs, 
with a little beaten pepper, ſtew them in à pan 

well cover'd, and when done enough 9 8 
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tryd bacon. 
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Take a duck, and lard. it with large lardons of 


bacon well ſeaſoned; then garniſh the bottom-of 
your ſtew pan, with lards of. bacon, and flices of 
beef; to this, put carrots and onions ſliced, ſalt, 
pepper, cloves, ſome ſweet, herbs and ſlices of le- 
mon: then put in your duck and cover it with the 
{ame ingredients, and in the ſame manner as you 
put them under it; then cover it, ſet it a ſtewing' 


with a fire over and under it, when it's done e- 


nough, lay your duck on ſippets in your diſh, 
pour the ragou upon it and ſerve it up. 


3 


Boil a dozen of eggs hard, let them be cold, 


mince them ſmall with a pound of beef ſuet, ſea- 


ſon with a little ſalt, a little mace, half an ounce 
of cinnamon beaten, half a pound of ſugar or bet- 
ter to your liking, ſhred a little lemon peel ſmall 


and mix with them, and three or four pippins cut 
ſmall; put in a pound and a half of currants well 


cleaned and dry'd, a little roſe-water or brandy, the 


juice of a lemon or orange among it if you pleaſe; 


and what ſ weet-meats you, pleaſe, wet or dry; if 
it 1s for faſting days, you may uſe a little butter 


inſtead of the ſuet. HR 


To make a Hedgehog. 


Take two pounds of blanch'd almonds, beat 
them well in a mortar with a little canary and 
orange-flower-water, to keep them from oiling ; 


make them into a ſtiff paſte: then beat in the 


yolks of twelve eggs and the whites of ten, put to 


tit a pint of cream, ſweeten it with ſugar, putin' if 


1 


t 10. J 


ſlow firs and keep it oonſtanty ſtirring,” till it is ſtiff 
enough to be made in the form of a hedgehog: 
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up like the briſtles of a hedgehog: then put it in a 
3 wh, boil ſome cream, and take the yolks of foul 
} 3 eggs, ſweeten it With ſugar to your king, and 

| l 3 ticken the eteam, Pour it round your hedgehog, 
1 ſet it to cool and ſerve it. You may put a cou. 
Wt | ns * e to N grep the en 
q | 'To 0 make Marrow Tarts. os | 
„ : $31} nene 
1 
Wt | Cut 1 your thartoh into ſmall pieces ; Aiden mince 
158 the yolks of hard eggs, and ſome whites if you will 
1.38 minced with pippins, alſo mince ſome orange peel 

1 and citron very ſmall and a little cinnamon, ſome 
ſiugar and a little ſalt; mix all theſe together: then 

F ſqueeze in the juice of lemons, and fill your tart 
it j pan with thoſe mixtures. . 
it | but | l make Marrow Paſties. 

44 | Shred dome apples with ſome marrow and ſome 
it bis Naples biſcuits, and add a little ſugar to your 
498 liking, and if you will, ſome ſlices of candy'd 
1 bdrange and lemon made up in puff paſte, and fry 


| them with freſh butter clarified; when. they are 


11 fryed, ſtrew ſome ſugar over them and ſerve them 
1 / up: you may either fry them with clarify'd but- 
v1 ter, or bake them with paſties which you pleaſe; 
i} if you have not Naples biſcuits, you may do em 
hh with white bread crumbled. 

Ii Tu 0 ſtew Soles in Claret. Gs 
438 . 
_ 18M When volt ſoles are gutted and cleaned and 5 
| de. you heed not ſkin off either ſides, _ 
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uo a pound of ſweet butter melted, Net it ona 


then {tick it full of blanch's altnonds flit and ſtuck - 


but 


pin in four places ſcald and drain them: +: 


an hour, put down 


them' gently taking o the ſcum, the next:day n- 
mer them again, being cover'd in the pam with 
_ white paper, ſo continue till 
let them drain well, and boil 
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tet 


: 1 rub them over With the yolk of an egg, wid | 


drudge them with flower; having a good quantity 


of clarify's butter in your frying pan thorough hot, 
put down your ſoles and fry them quick, to a good 
browning, they need not be near done enough by 


the flying; put dawn an onion or a few eſchalots, 


which you have, and if you pleaſe, two or three 
anchovies and a few cloves and whole pepper; 


a little ſweet herbs, ſuch as thyme and parſley in 


your ſauce-pan, with near a pint of water, and 


a little ſalt to make it ſavoury; boil. it till it 
taſtes very ſtrong of the ingtedients: then ſtrain 
it thro? a hair ſieve, have your toſs pan ready and 
put it in the ſtrain'd liquor, with, a: pint or a pint 
and a half of. good claret,: according to the quan- 
tity of ſoles you have, you 3 * uſe either leſs or 
more, cover them cloſe. and let them ſtew lei- 
ſurely, till you find they are thoroughly done, 
and taſte well to your liking, you may thicken 
ſome of the ſame liquor they are ſtew'd in, with a 
large piece of butter, you may put ydur ſoles in 
your diſh, and pour ſome of the ſauce about them, 
you may have more of your ſauce in a butter: haze, 
fo garniſh your diſh with fry'd parſley, or cut le- 
e which: you pleaſe. 80 derve. hope tenſe 1i 
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R then * them off and let them ſtand « while, 6 ſet 1 

'  _ themon the fire again, ſo do two or three times, 
put them on a ſtove, there let them lye all nigbt, 
the next day juſt warm them and ſet them on again: 
then drain them and preſerve them: green 
Marjoram, plumbs and grapes are Manet and d done 
MY the ſame manner. 
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| Raſberry Jam. 
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Take a Ne pounds of Rilbereles, pick hem 
142,134 put them in your pan; then break a 
dozen pounds of loaf ſugar and put them down 

with your raſberries; then boil it and ſkim it till 

3  Tmooth, after that, put it in your crock, and when 
7K cool, cover it with brandy papers and leather dip- 

_ ub in rendered 1s over the Popes 


Take three or. ings 9 t, whatever you have, 


| 1 pit flit down the hoof, and take out the fat that 
1 nes between them, put them down in clean cold 
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| water, in a clean pot or pipkin which you have, 
f if two feet, put three or four quarts of water; if 
dſour feet, put five or fix quarts, and boil them 

i upon a flow fire void of ſmoak, and as often as 
tte ſkim or fat riſes, ſkim it off clean, and fo 
Continue *till you boil a good deal of it away, if 
- the liquor looks white, put a ſpoonful to cool, af - 
ijt jellies ſtiff, take it up and run it thro” a hair 
ſieve, and if there be any more ſubſtance on the 
feet, put more water to it, boil and ſkim as 
defore, and ſtrain as before; if it be the ſtock of 
two feet, beat up the whites of; f 
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eggs to a2 ö 

ſtrong froth, and put ſugar more or N cording 
as you like it, put near a quart of wine, part of 

mountain, part of inen or ha which 


you 
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bag, ſingle if you will. 
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e 1507 
you pleaſe: take a nutmeg quarter'd and a ſtick 
of cinnamon and break it, put it in, and the 


juice of a couple of lemons, mix all in your bowl 


that had the whites of eggs, and put your jelly | 


down in your clean pot or pipkin, and all your in- 


gredients to it, and give it one briſk boil, and 


| while it's boiling on; the fire, make it ſweet to 


your liking: take it up and run it thro? a white 
frize bag or thick napkin, which you have, and as 
it runs down, turn it four or five times into your 
bag till it runs clear; then run it into your glaſſes. 
If it be four feet you boil, put more ingredients. 
Currant Jelly. | 5 

Take your ripe currants, if they look clear 
and void of duſt or dirt of the trees; you may 
put branch and all into the preſerving pan, with a 
little water under them, to keep them from bur- 


ning, boil them on a charcoal fire ?*till they yield | 
all their liquor, and you fee the droſs turn White 


and pale; then get a flannel bag and pour all your h- 
quor into the bag, and let run thro? all clear; then 
take a pound of ſugar to every pint of juice, and 
you may put all the ſugar down into your raw 
juice, and diffolve in your juice very well, before 


you put it on the fire; then boil leiſurely on a flow 


charcoal fire, and ſkim it carefully, drop a little 


; on a plate and if it jellies. then you are ſure it is 
done enough, run it into glaſſes or white pots, 


which you will, you may run it thro' a flannel 
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Veniſon, ſauce for 
another way. 
- another way 
Vermicelly _ 


Walnuts, to Pickle 
Whips, light 


White F ricaſſy of b luſh 
| -15, 82 


rooms 
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a green Codling 93 
5 Türk's Cap, when you 


Yea, Breaſt of, to  Ragon 
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— Currants, tal reſerve . 
Turkey or Gooſe Pye 8 Z 
to ſouſe 27 


2 Mogul Plumbs, / to 
reſerve _ 

Wine, Currant 

—— Elderberry 

—— Blackberry 
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ADVERT I SE M E N * 
O HN MITCHEL, Bookſelfer, in Skin E „ 
begs leave to acquaint the Ladies, that he has ad- 
Collection of Books of Entertainment, to 
his Circulating Library; Where all Perſons may haye 
Books hired out to them by the Year; at 11. by the 
rb at 68. 5d. by the Month, at 2s. and by the : 
eek . . 
Note, But one Book at a Time, (unleſs paid for ac- 
cordingly,) and he Value of the W left in 8 
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